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SERVING  AND  WAITING 


PRELIMINARIES 

In  the  correct  serving  of  a  meal,  whether  it 
consists  of  the  simple  home  luncheon  or  the 
more  elaborate,  ceremonious  dinner  a  la  Russe, 
well-bred  housekeepers,  of  all  nationalities, 
observe  nearly  the  same  standard  of  excellence 
and  are  unconscious  of  conforming  to  any 
special  rules. 

The  proper  understanding  of  these  perfect 
conditions  is  of  vital  importance  to  the  young 
housekeeper,  since  a  daintily  served  repast, 
even  of  simple  viands,  is  infinitely  to  be  pre- 
ferred to  an  overladen  table  improperly  served. 
Although  you  may  have  only  one  maid,  who 
is  necessarily  cook,  laundress,  housemaid,  and 
waitress    combined,    with    a    little    care    and 
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patience  on  your  part,  she  can  be  trained  at 
least  to  arrange  the  table  attractively,  garnish 
the  different  dishes  in  a  tempting  manner,  take 
proper  care  of  the  Unen,  china,  silver  and  glass, 
and  serv^e  the  meal  deftly  and  neatly. 

The  first  instruction  to  be  given  to  the  wait- 
ress or  general  maid  is  the  proper  care  of  the 
dining-room.  Once  a  week  the  room  should 
be  thoroughly  cleaned,  the  windows  washed, 
and  the  rug  covering  the  floor  taken  outdoors 
for  a  beating  and  sweeping ;  while  this  is  being 
done,  the  floor  should  be  gone  over  with  an 
oiled  cloth,  and  the  dining  chairs  and  table 
treated  in  the  same  manner,  particular  pains 
being  taken  wdth  the  table  top,  which  should  be 
polished  with  a  dry  cloth,  so  that  the  wood  may 
shine  through  plate  and  tumbler  doilies  when 
luncheon  or  supper  is  served  without  a  cloth. 
If  heavy  draperies  or  portieres  are  used  at  the 
windows  and  doors,  they  should  be  brushed 
and  sunned  if  possible,  as  odors  of  cooked  food 
are  hard  to  get  rid  of. 

If  an  amount  of  silver  is  kept  on  the  side- 
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board  and  is  not  in  daily  use,  it  may  be  cleaned 
at  the  housekeeper's  discretion,  care  being 
taken  that  it  is  always  ready  to  use,  for  the 
good  housekeeper  is  prepared  for  the  arrival 
of  a  guest  at  any  time.  All  flat  silver  and  table 
cutlery  should  be  cleaned  and  polished  once  a 
week.  Egg  spoons  and  small  silver  dishes, 
used  either  as  receptacles  for  olives  or  salted 
nuts,  need  careful  attention,  as  they  quickly 
become  discolored.  Hot  soap-suds,  to  which 
has  been  added  a  little  baking  soda,  is  excellent 
for  washing  silver  so  as  to  retain  the  high  lustre 
so  much  desired. 

The  really  necessary  table  silver,  which  the 
young  housekeeper  who  occasionally  entertains 
informally  should  provide,  consists  of  one 
dozen  tablespoons,  one  dozen  dessert  spoons, 
one  dozen  soup  spoons,  two  dozen  teaspoons 
and  twelve  after-dinner  coffee  spoons;  one 
dozen  each  of  dinner  and  dessert  forks,  twelve 
oyster  forks,  one  dozen  steel-bladed  dining 
knives  with  ivory  handles,  and  one  dozen  silver 
tea  knives;  twelve  fruit  knives,  a  soup  ladle, 
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pie  slice,  sugar-tongs,  butter  pick,  salad  set, 
ice-cream  cutter,  gra\y  ladle,  cheese  scoop  and 
olive  and  bonbon  spoons. 

It  is  the  best  plan  if  the  family  is  small  to 
have  in  daily  use  only  half  a  dozen  of  each.  Of 
course,  if  elaborate  entertaining  is  to  be  con- 
sidered the  list  can  be  supplemented  by  the 
addition  of  bouillon  spoons,  orange  spoons, 
chocolate  spoons,  berry  forks,  ice-cream  forks 
(a  compromise  between  a  fork  and  spoon,) 
and  odd  conceits  which  the  silversmiths  have 
named,  cold  meat  forks,  game  clippers  and 
vegetable  spoons.  Of  the  large  pieces  of  silver, 
the  silver  service,  without  which,  it  is  said,  no 
ambitious  housewife  is  quite  satisfied,  has  pre- 
eminence. Silver  dishes  of  plate  or  filigree 
design  add  attractiveness  to  the  table  and 
are  useful  for  bread,  rolls,  cake  or  con- 
fections. 

Probably  the  most  important  requisite  for 
imparting  refinement  is  the  linen.  Natural 
bleached  linen,  heavy  but  firm,  is  what  the  con- 
noisseur in  damask  approves,  rather  than  the 
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high  glaze  and  the  stiffness  of  the  artificially 
bleached  linen.  A  dozen  napkins  to  match  each 
cloth  selected  should  be  purchased,  those  of  the 
dinner  size  having  the  crest  or  full  monogram 
embroidered  in  the  lower  right-hand  corner. 
Probably  one  regular  dining  cloth  of  Irish 
linen  damask,  with  napkins  to  correspond,  is  all 
the  young  housekeeper  will  require.  This 
should  measure  two  and  a  half  yards  by  three 
and  will  answer  for  the  average  dinner  party; 
for  ordinary  use,  smaller  cloths  will  be  found 
more  practical,  both  for  breakfast  and  dinner, 
and  the  napkins  may  be  simply  embroidered 
with  the  initial  of  the  surname. 

For  afternoon  teas,  receptions  and  card 
parties,  many  housekeepers  are  making  elabo- 
rate tea-cloths  of  Chinese  linen  with  entre'denx 
of  lace.  This  linen  is  very  durable,  looking 
more  silky  after  it  is  laundered  and  retaining 
its  crispness  to  the  end.  Lunch  cloths  also  done 
in  German  pattern,  on  heavy  linen,  with  corn^ 
pieces  of  Saxon  drawn-work,  are  extremely 
beautiful  wdth  a  border  of  strawberries  sweep- 
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ing  loosely  around  the  entire  cloth,  a  berry  or 
two  resting  on  the  drawn-work  corners.  For 
the  woman  who  is  an  adept  with  her  needle, 
innumerable  doilies,  tray  covers  and  carving 
cloths  can  be  provided,  with  little  expense,  that 
will  add  materially  to  the  appearance  of  the 
table.  Be  sure  the  table  linen  is  hemmed  neatly 
by  hand  with  a  convent  hem. 

For  luncheon,  or  the  Sunday  night  supper, 
nothing  is  daintier  than  a  polished  table  with 
a  complete  set  of  doilies.  These  should  com- 
prise a  centre-piece,  plate,  tumbler  and  relish 
doilies.  These  doilies  may  be  rich  in  em- 
broidery or  plain,  according  to  the  house- 
keeper's taste,  but  the  correct  napkins  to  use 
are  fashioned  of  Irish  linen,  having  deep  hem- 
stitched borders.  Stocking  the  linen  closet  with 
a  complete  assortment  of  Irish  damask  table 
linen  is  hke  supplying  a  sideboard  drawer  with 
solid  silver  forks,  knives,  and  spoons,  and  is 
necessarily  costly,  but  once  possessed,  it  con- 
stitutes a  treasure  for  all  time. 

The  matte]-  of  the  china  that  is  essential  for 
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the  young  housekeeper  is  a  comprehensive  sub- 
ject which  can  be  touched  upon  only  lightly 
in  these  preliminary  remarks.  In  the  present 
day  a  complete  "set"  throughout  for  break- 
fast, luncheon,  and  dinner  has  given  place  to 
variety,  allowing  both  taste  and  purse  greater 
freedom.  The  housekeeper  need  not  hesitate 
to  adopt  the  plan  of  utilizing  different  wares 
for  different  courses,  bearing  in  mind  to  choose 
china  that  signifies  for  the  breakfast  service 
the  freshness  and  simpHcity  of  the  morning; 
for  luncheon,  dainty  informality,  and  for  the 
dinner  table,  exquisite  service. 

I  see  no  reason  why  a  woman  desirous  of 
having  her  table  perfectly  appointed,  and  who 
is  willing  to  assume  the  extra  care  and  respon- 
sibility that  the  possession  of  such  fragile  com- 
modities entails,  should  not  indulge  in  the 
luxury  of  having  her  fine  china  on  the  table. 
The  mistress  must  instruct  the  maid,  that 
although  hot  dishes  should  be  served  hot,  and 
cold  ones  cold,  the  fine  china  should  never  be 
chilled  in  the  ice-box  or  heated  in  the  oven ;  and 
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that  in  washing  china  with  gold  ornamentation 
warm  and  not  hot  water  should  be  used.  In 
fact,  unless  the  housewife  has  a  very  ex- 
perienced servant,  she  should  superintend  the 
operation  of  washing  and  drying  the  expensive 
china. 

In  touching  upon  glass,  the  pride  of  every 
dainty  housekeeper,  cut  glass  should  be  first 
considered.  As  America  now  leads  the  world 
in  the  glass-cutting  industry,  prices  are  not 
excessive,  and  the  housekeeper  will  find  in  the 
shops  nearly  every  article  for  the  table, 
fashioned  in  cut  glass,  from  the  massive  punch 
bowl  to  the  tiny  bonbon  dish.  A  cut-glass  salad 
bowl,  celery  tray,  two  water  carafes,  and  a  few 
odd  small  dishes  to  use  for  olives  and  salted 
nuts  form  an  excellent  nucleus  for  the  glass 
closet,  as  it  is  advisable  for  the  young  house- 
wife to  build  up  her  glass  supply  as  she  would 
her  china  cabinet,  piece  by  piece,  not  forgetting 
that  it  is  a  luxury  to  indulge  in  on  birthdays 
and  wedding  anniversaries.  If  one  entertains 
frequently,  a  glass  service  of  Bohemian  ware 
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is  desirable,  as,  unlike  china,  the  glasses  when 
grouped  together  do  not  show  any  marked  dis- 
crepancy. 

The  maid  should  be  taught  that  the  glasses 
must  be  washed  in  warm  soap-suds,  dried  care- 
fully and  polished,  and  under  no  circum- 
stances should  a  cloudy  glass  appear  on  the 
table.  Probably  no  other  article  of  the  table 
furnishings  will  require  as  frequent  replenish- 
ing as  the  drinking  tumblers  in  daily  use ;  for- 
tunately they  are  inexpensive.  They  should 
be  of  dainty,  thin  glass  with  an  etched  design. 
Finger-bowls  are  another  necessity  and  may 
be  purchased  in  great  variety  to  suit  all  tastes 
and  purses.  Colored-glass  bowls  are  to  be 
avoided. 

In  lighting  the  table,  have  the  sunshine  and 
natural  light  if  you  possibly  can ;  otherwise  use 
candlesticks  of  silver,  glass  or  china  for  the 
simple  luncheon  or  dinner,  reserving  the  more 
elaborate  candelabra  for  formal  occasions. 
Many  prefer  four  candlesticks  fitted  with  tiny 
oil  lamps,  (resembling  candles,)  and  support- 
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ing  large  fluffy  shades  of  silk  and  chiffon,  even 
at  ceremonious  dinners. 

In  instructing  the  waitress,  see  that  she  has 
the  proper  facilities  for  serving  the  meal  cor- 
rectly, and  teach  her  that  faultless  waiting 
consists  of  absolutely  noiseless  movements, 
quick  yet  without  seeming  haste.  The  dumb- 
waiter must  roll  up  and  down  quietly,  and  a 
tall  screen  should  protect  the  guests'  eyes  from 
fleeting  glimpses  of  the  pantry,  as  the  maid 
passes  back  and  forth.  A  serving  table  is  of 
great  assistance  to  the  waitress. 

If  possible,  have  each  article  presented  at  the 
table  resting  on  a  small  silver  tray,  covered 
with  a  small  fringed  doily.  It  should  be  prof- 
fered at  the  left  hand  of  the  person  seated. 
Of  course  no  word  of  comment  or  invitation 
from  the  servant  is  permissible.  In  setting 
the  table,  see  that  the  cloth  is  exactly  straight, 
the  centre-piece  and  carving  cloth  right  side 
up,  and  laid  precisely  in  their  correct  positions ; 
the  cutlery  and  small  table  silver  arranged 
neatly  at  each  cover,  and  the  small  dishes,  con- 
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taining  bread,  butter,  olives,  celery,  nuts  or 
confections  made  as  attractive  as  possible. 
With  a  little  care  and  practice  the  right-minded 
girl  will  find  that  to  meet  her  mistress's  require- 
ments and  set  the  table  artistically,  is  no  more 
trouble  than  promiscuous  arrangement. 


II 


THE  SIMPLE  HOME  BREAKFAST,  LUNCHEON  AND 
DINNER 

Let  daintiness  be  the  young  housekeeper's 
watchword  in  regard  to  serving  the  home 
breakfast,  luncheon  and  dinner.  This  should 
apply  not  only  to  the  table  appointments  but 
also  to  the  manner  in  which  the  diiFerent  edi- 
bles are  garnished,  for  often  a  fickle  appetite 
can  be  tempted  by  the  attractive  appearance 
of  even  the  simplest  repast.  Particularly  is 
this  true  of  the  first  meal  of  the  day. 

Plan  to  have  each  meal  not  only  wholesome 
and  nutritious,  but  also  an  agreeable  surprise 
to  your  husband  and  family.  Instruct  the  maid 
that  keeping  the  dining-room  at  the  proper 
temperature  is  as  much  her  duty  as  seeing  that 
the  room  is  properly  dusted.  The  tempera- 
ture should  never  fall  below  67°  or  rise  above 
71°,  and  the  room  should  be  always  well  venti- 
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lated.  Impress  also  upon  the  waitress  that 
her  personal  appearance  contributes  in  no  small 
degree  to  the  success  of  the  meal.  Her  dress 
should  consist  of  a  light  print  house-gown, 
(skirt  and  waist  alike,)  made  as  simply  as  pos- 
sible, w^ith  a  large  white  apron  with  bib,  fin- 
ished with  a  hemstitched  hem,  and  in  place  of 
strings  a  waistband  \\dth  buttons  and  button- 
holes. White  collar,  cuffs  and  cap  should 
complete  this  uniform. 

Although  the  breakfast  be  of  the  simplest 
description,  consisting,  let  us  say,  of  fruit, 
cereal,  boiled  eggs,  toast  and  coffee,  it  is  sus- 
ceptible of  ideal  service.  The  dining  table 
should  be  first  covered  with  a  felt  pad  and  then 
with  a  sno^vy  linen  cloth ;  the  covers  are  placed 
at  regular  intervals,  the  fernery  or  the  floral 
decorations  being  used  for  the  central  point. 

Try  to  vary  the  decoration  as  you  do  the 
menu,  and  as  natural  cut  flowers  are  expensive 
during  the  winter  months,  a  few  potted  ger- 
aniums, primroses  and  begonias  will  allow 
ample  change  for  the  home  table,  with  fernery 
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to  fall  back  upon  when  flowers  refuse  to  bloom. 
The  table  should  be  arranged  and  the  fruit 
course  served  before  breakfast  is  announced. 
At  each  cover  place  a  fruit  plate,  holding  the 
fruit,  a  small  plate  covered  with  a  doily  on 
which  rests  the  finger-bowl,  a  small  bread  and 
butter  plate  on  which  rests  the  napkin,  a 
tumbler,  and  on  the  left  side  of  the  fruit  plate 
an  orange  spoon  and  egg  spoon.  At  the  right 
of  the  same  plate  arrange  a  tea  knife,  tea- 
spoon and  butter  spreader.  Half-fill  the 
finger-bowl  with  lukewarm  water,  adding  a 
small  geranium  leaf  or  a  violet  or  two.  The 
fruit  may  consist  of  an  orange  cut  neatly  in 
two.  Remove  the  pithy  centre  and  the  seeds, 
if  any,  and  fill  the  small  cavity  with  a  teaspoon- 
ful  of  Bar-le-Duc  jelly,  heaping  in  the  centre 
a  tiny  pyramid  of  powdered  sugar. 

In  front  of  the  mistress  arrange  the  coffee 
outfit  on  a  silver  tray,  covered  with  a  small 
linen  tray  cloth.  This  should  comprise  a  lib- 
eral bowl  of  sugar  lumps,  the  sugar-tongs  and 
a  slender  jug  of  thick  cream,  besides  the  cofl'ee 
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cups.  A  French  coffee-pot  is  used  if  the  cof- 
fee is  made  at  the  table.  A  cut-glass  dish, 
containing  tiny  rolls  of  butter,  garnished  with 
a  spray  of  parsley,  a  small  standard  dish  of 
orange  or  quince  marmalade,  two  fancy  pitch- 
ers containing  milk  and  maple  syrup,  and  a 
small  sugar  bowl  of  powdered  sugar,  with  a 
silver  sugar  sifter,  will  give  the  table  quite  a 
festive  air. 

When  the  fruit  is  finished,  the  plate  should 
be  immediately  removed  and  one  holding  the 
finger-bowl  substituted ;  these  should  in  turn  be 
removed  and  a  small  bowl  containing  the  cereal, 
resting  on  a  dessert  plate,  be  placed  in  front  of 
each  person.  The  maid  should  then  pass  on 
a  tray  the  pitchers  of  milk  and  maple  syrup 
and  the  powdered  sugar,  presenting  the  tray 
at  the  left  side.  When  the  cereal  course  is 
finished,  remove  the  bowl  and  plate,  placing 
before  each  cover  a  warmed  breakfast  plate, 
with  an  egg  cup.  The  eggs  should  be  brought 
in  in  a  covered  silver  dish,  resting  on  a  bed  of 
crisp  watercress,  and  may  be  garnished  with 
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small  potato  croquettes.  After  the  eggs  are 
passed  the  toast  may  be  brought  in.  If  served 
dry,  the  shoes  should  stand  in  a  silver  rack;  if 
buttered,  cover  them  with  a  fringed  napkin. 
IMeanwhile,  the  coffee  should  be  poured  by  the 
mistress,  and  it  should  be  passed,  followed  with 
the  cream  and  cut  sugar,  which  is  presented  to 
each  person. 

When  the  eggs  are  finished  bring  in  a  fresh 
relay  of  hot  toast  and  pass  the  marmalade,  re- 
moving the  breakfast  plate  and  placing  the 
bread  and  butter  plate  for  the  last  course. 
White  china  is  admirable  to  use  for  a  break- 
fast service,  being  particularly  dainty  in 
effect;  but,  if  preferred,  a  delicate  floral  or 
narrow  gold  band  decoration  is  permissible. 

The  simple  menu  here  used  may  be  supple- 
mented by  the  addition  of  more  or  less  elabo- 
rate dishes,  according  to  the  desire  of  the  house- 
keeper, but  the  process  of  serving  remains 
practically  the  same;  remember,  however,  that 
when  a  meat  and  egg  course  is  provided,  the 
eggs  should  follow  the  meat. 
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Following  are  a  number  of  breakfast  dishes, 
with  the  correct  garnishings,  which  may  prove 
helpful  to  the  young  housekeeper:  Creamed 
codfish  garnished  with  quarters  of  hard-boiled 
eggs  and  dotted  with  black  pepper;  corned- 
beef  hash  with  fried  parsley  and  hominy  cres- 
cents ;  fried  sausages,  fried  apples  and  a  border 
of  duchess  potatoes;  stewed  kidneys,  broiled 
mushrooms ;  scrambled  eggs,  tomato  sauce  and 
toast  fingers;  broiled  chicken,  rice  cakes  and 
sweet-potato  croquettes.  Serve  eggs  prepared 
in  various  ways,  and  creamed  chicken  in  fancy 
individual  dishes. 

The  hot  breads  should  be  varied  by  being 
baked  in  different  forms  and  by  the  addition 
of  different  ingredients;  serve  toast  with  the 
substantial  menu  and  reserve  waffles,  muffins 
and  "  pop-overs  "  for  the  simple  repast. 

Luncheon  allows  to  the  housekeeper  prob- 
ably more  latitude  in  the  way  of  decoration 
and  serving  than  either  breakfast  or  dinner. 
If  the  family  is  a  small  one,  try  to  invite  a 
friend  or  two  occasionally  to  take  luncheon. 
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Use  a  polished  round  table  without  a  cover, 
arranging  in  the  centre  a  handsome  drawn- 
work  centre-piece  on  which  are  embroidered  a 
few  maidenhair  ferns,  and  place  plate,  tumbler 
and  bread  and  butter  doilies  to  correspond  at 
each  cover.  In  the  middle  of  the  table  set  the 
fernery,  freshly  sprayed,  and  place  small 
dishes  filled  with  olives,  peeled  radishes  and 
peppermints  on  the  table,  resting  on  small 
drawn-work  squares.  Arrange  on  each  plate 
doily  a  dessert  plate,  holding  a  bouillon  cup, 
and  at  the  left  of  the  plate  place  a  breakfast 
fork,  salad  fork  and  teaspoon;  at  the  right, 
a  tea  knife,  butter  spreader  and  bouillon  spoon. 
The  bread  and  butter  plate  should  hold  the 
hemstitched  napkin  of  heavy  linen  and  a  small 
pointed  roll.  On  the  serving  table  should  be 
a  carafe  of  iced  water,  a  bread  tray  of  rolls, 
the  salad  and  dessert  service,  cheese  balls, 
crackers,  butter  balls  and  finger-bowls.  A 
simple  menu  can  be  easily  arranged,  utilizing 
as  far  as  possible  left-overs  from  the  preceding 
day's  dinner. 
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MENU 

Clam  Bouillon  en  tasse      Crackers 
Honeycomb   Timbale  with   Tomato  Sauce 

Potato  Puffs  in  Shells         Green  Peas 

Macedoine  Salad  Cheese  Balls 

Coffee  Jelly  with  Whipped  Cream 

Sponge  Cake  Coffee 

The  bouillon  should  be  poured  boiling  hot 
into  the  cups  before  luncheon  is  announced, 
and,  when  all  are  seated,  the  maid  pours  the 
water  and  passes  the  croutons.  She  then  re- 
moves the  plate  and  cup,  substituting  a  warmed 
plate  for  the  timbale,  which  is  either  served  by 
the  mistress  or  passed  by  the  servant ;  as  it  is  a 
very  attractive  dish,  no  garniture  is  necessary, 
except  the  tomato  sauce  surrounding  it.  A 
decorated  chop  set  is  excellent  to  use  for  this 
course.  After  all  are  helped,  the  potatoes, 
peas,  rolls  and  butter  should  be  passed  in  the 
order  mentioned.  The  olives  and  radishes  may 
be  served  either  after  the  bouillon  or  meat 
course,  as  the  housekeeper  desires.    The  salad 
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may  be  dressed  at  the  table  by  the  mistress  and 
should  be  served  by  her;  the  plates  should  be 
again  changed,  cold  ones  being  used  for  the 
salad,  which  is  garnished  with  squares  of  green 
aspic  jelly  and  tiny  rings  of  cold  boiled  spin- 
ach; with  this  course  the  cheese  balls  and 
crackers  should  be  passed. 

Immediately  after  the  salad  the  table  should 
be  cleared;  leaving  only  the  tumblers,  the  dish 
of  bonbons,  the  necessary  silver  at  each  cover 
and  the  fernery.  The  table  should  then  be 
neatly  crumbed  and  the  dessert  brought  in, 
served  in  tall  individual  sherbet  glasses,  each 
portion  topped  with  a  tablespoonful  of  sweet- 
ened whipped  cream,  flavored  slightly  with 
almond.  With  the  jelly  should  be  passed  the 
sponge  cake,  cut  neatly  in  squares,  and  follow- 
ing the  dessert  the  coffee  may  be  served,  being 
poured  from  a  slender  silver  coffee-pot  by  the 
hostess  into  small  after-dinner  coffee  cups.  The 
maid  should  remain  in  the  room,  after  passing 
the  coffee  and  bonbons,  until  the  dessert  is 
finished,   when,   having  replaced  the   dessert 
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plates  with  the  finger-bowls,  she  may  quietly 
withdraw. 

The  home  dinner  should  be  made  the  crown- 
ing event  of  the  day.  Select  the  menu  with 
care,  and  plan  to  serve  the  viands  in  a  tempt- 
ing manner. 

The  waitress  should  wear  a  black  dress, 
white  cap,  collar  and  cuffs,  and  a  handsome 
apron  finished  with  wide  strings.  Use,  if  possi- 
ble, cut  flowers  in  a  cut-glass  or  silver  vase 
and,  after  covering  the  table  with  the  felt  pad, 
arrange  the  dinner  cloth  in  position,  utilizing 
a  lace  centre-piece  under  the  floral  decoration. 
Lay  a  white  linen  carving  cloth  at  one  end  of 
the  table,  where  the  joint  or  piece  de  resistance 
of  the  meal  will  be  served,  to  guard  against 
possible  accidents  in  carving.  Light  the  table 
with  candles  in  two  silver  candlesticks,  placed 
diagonally  across  the  table,  and  shaded  with 
large  shades  of  silk,  chiffon  or  paper. 

The  individual  service  at  each  cover  must 
be  governed  by  the  menu  to  be  served,  and 
small  silver  filigree,  cut-glass  and  china  dishes 
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of  appropriate  form  should  be  placed  on  the 
table  holding  celery,  olives,  salted  nuts  and  an 
aromatic  jelly  or  condiment.  Thick  slices  of 
French  bread  or  small  pointed  dinner  roUs  may 
be  laid  on  the  folded  napkin  at  each  plate.  The 
question  of  serving  butter  with  dinner  the 
housekeeper  must  decide  for  herself,  being 
guided  by  the  family  preference.  See  that  the 
waitress  has  the  serving  table  perfectly 
equipped  for  serving  the  dinner,  without  haste 
or  confusion,  and  that  the  necessary  plates, 
finger-bowls,  after-dinner  cups  and  smaU  silver 
are  in  readiness ;  also  that  the  carving  knife  or 
game  carver  is  sharpened  to  a  keen  edge.  If 
mineral  water  is  to  be  served,  the  tumbler  is 
supplemented  by  a  smaller  glass,  for  tliat  pur- 
pose; and  if  either  oysters  or  clams  (on  the 
half  shell,)  are  served  as  the  first  course,  an 
oyster  fork  should  be  placed  next  to  the  soup 
spoon  to  the  right  of  the  service  plate.  A  steel- 
bladed  knife  should  also  be  added  at  the  right 
of  the  plate  to  use  with  the  meat  course.  In 
other  respects  the  dinner  service  does  not  dif- 
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f er  materially  from  the  luncheon  service,  either 
in  the  table  appointments  or  in  the  way  of  wait- 
ing. The  following  menus  are  suggested  to 
the  young  housekeeper  for  a  simple  home  din- 
ner to  be  served  for  four  persons : 

Little  Neck  Clams 

Olives       Crackers       Celery 

Bisque  of  Tomato        Pulled  Bread 

Broiled  Tenderloin  Steak  Bearnaise  Sauce 

Potato  Souffle  Creamed  Cauliflower 

Lettuce  Salad  Cheese  Straws 

Peach  Charlotte 

Coffee 

Or,  if  a  less  elaborate  meal  is  desired: 

Oyster  Soup  Crackers 

Roast  Chicken  Cranberry  Jelly 

Delmonico  Potatoes  Celery 

Macaroni  au  Gratin 

Fruit       Cheese  Wafers       Coffee 


Ill 


SERVING  THE  INFORMAL  SUNDAY  NIGHT  SUPPER 
AND  IMPROMPTU  EVENING  REFRESHMENTS 

Owing  to  the  fact  that  many  young  house- 
keepers are  their  own  cook  and  waitress  on 
Sunday  evening,  the  informal  supper  that  is 
served  generally  between  six  and  eight-thirty 
holds  delightful  possibilities.  As  it  is  almost 
the  universal  rule  to  serve  an  elaborate  dinner 
on  Sunday,  the  viands  for  the  evening  meal 
should  be  of  the  simplest  description,  and  yet 
so  daintily  arranged  that  the  appetite  is  stimu- 
lated. 

If  the  maid  is  absent  from  home  when  sup- 
per is  served,  much  of  the  preparation  for  the 
meal  should  be  made  on  Saturday.  Instruct 
her  to  set  the  table,  fill  the  lamp  under  the 
chafing-dish,  and  arrange  the  serving  table  with 
the   necessary   plates   and   silver.      If   sand- 
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wiches  or  salad  be  served,  they  should  be  placed 
in  the  ice-box,  ready  to  be  placed  on  the  table. 
By  careful  planning  in  this  direction,  many  un- 
necessary steps  will  be  saved  the  mistress  and 
the  actual  labor  in  preparing  the  supper  be  re- 
duced to  a  minimum. 

Use  the  polished  dining  table  and  a  tea-cloth 
with  a  drawn- work  border  or  a  set  of  embroid- 
ered or  hemstitched  doilies  and  a  handsome 
centre-piece.  Arrange  in  the  centre  of  the 
table  a  low,  wide-mouthed  jar  filled  with  red 
carnations,  placing  them  so  that  the  outside 
ones  droop  gracefully  over  the  vase.  Two 
tiny  lamps  fitted  into  small  antique  brass  can- 
dlesticks, and  shaded  with  fluffy  shades  of  red 
silk  and  chiffon  will  light  the  table  most  attrac- 
tively. If  tea  or  coffee  is  to  be  served,  the  silver 
tray,  covered  with  a  linen  tray  cloth  and  hold- 
ing, beside  the  cups  and  saucers,  the  silver 
service,  should  be  placed  at  the  mistress's  cover. 
The  chafing-dish,  if  used,  should  be  placed  at 
the  other  end  of  the  table,  also  resting  on  a  tray 
of  generous  dimensions  and  with  all  the  ingre- 
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dients  and  utensils  necessary,  ready  to  hand. 
A  small  dish  of  stuffed  olives,  a  cut-glass  dish 
of  cream  cheese  balls,  a  silver  bread  tray  of 
rusks,  or  if  sandwiches  are  not  served,  a  plate 
of  thin  bread  and  butter,  neatly  rolled,  will 
present  such  a  tempting  array  that  the  young 
housekeeper  need  not  hesitate  to  invite  a  friend 
or  relative  to  remain  and  partake  of  the  in- 
formal meal.  If  a  salad,  glazed  tongue,  may- 
onnaise of  lobster  or  galantine  of  chicken  is 
substituted  for  the  hot  dish  prepared  in  the 
chafing-dish,  arrange  it  on  an  ornamental  plat- 
ter, attractively  garnished,  placing  it  on  the 
table  where  the  chafing-dish  would  stand.  This 
course  is  usually  served  by  the  master  of  the 
household. 

One  substantial  dish  with  the  dainty  acces- 
sories mentioned  and  a  sweet  or  cheese  course 
will  furnish  a  delightful  supper,  although  dur- 
ing the  winter  months,  especially  if  one  has 
been  for  a  long  walk  or  drive,  a  cup  of  hot 
bouillon  or  clam  broth  will  prove  a  most  ac- 
ceptable beginning.    On  a  sultry  spring  even- 
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ing,  a  properly  prepared  grape-fruit  may  be 
served  on  a  dessert  plate,  covered  with  a  small 
fruit  doily. 

At  each  cover  should  be  laid  a  service  plate, 
resting  on  a  plate  doily  (or  if  bouillon  or  fruit 
is  used,  it  should  be  placed  on  the  table  before 
supper  is  announced ) .  To  the  left  of  the  plate, 
arrange  a  breakfast  fork  and  teaspoon,  and  to 
the  right  a  tea  knife,  butter  spreader  and  bouil- 
lon spoon  or  orange  spoon,  according  to  the 
menu  to  be  served.  A  bread  and  butter  plate 
must  be  placed  slightly  to  the  left  of  the  cover 
and  should  hold  the  napkin  folded  in  triangular 
shape.  The  tumbler,  also  resting  on  a  doily, 
should  be  filled  with  iced  w^ater;  the  bowls  of 
the  forks  and  spoons  should  be  right  side  up, 
and  the  edge  of  the  knife  turned  toward  the 
plate. 

In  planning  the  edibles  for  the  Sunday  night 
supper,  the  housekeeper  must  remember  that 
certain  combinations  are  enjoyable  and  others 
the  reverse.  If,  for  instance,  the  principal  dish 
is  composed  of  shell-fish  or  cheese,  a  sweet,  rich 


28      SERVING   AND    WAITING 

dessert  should  not  be  served  in  combination,  but 
a  simple  salad  of  celery,  cress  or  lettuce,  with 
a  French  dressing  and  accompanied  with 
toasted  crackers,  be  substituted.  If,  however, 
the  simple  repast  consists  of  only  cold  chicken, 
with  perhaps  the  accompaniment  of  lettuce 
sandwiches,  any  of  the  creams,  custards  or  rich 
jellies  may  complete  the  menu. 

If  the  waitress  remain  at  home  to  serve  the 
meal  and  wait  upon  the  table,  the  mode  of  pro- 
cedure is  practically  the  same,  although  under 
those  circumstances,  she  would  pass  the  plates, 
removing  the  service  plate  from  the  left  side 
and  replacing  it  with  the  warmed  plate,  which 
has  been  served  from  the  chafing-dish.  The 
bread,  butter  and  olives  may  be  then  passed  on 
a  small  silver  tray,  followed  by  the  coffee  cups 
and  then  by  the  sugar  and  cream,  or,  if  pre- 
ferred, the  coffee  may  accompany  the  dessert 
or  salad  course. 

The  following  menus  are  excellent  to  serve 
for  the  Sunday  night  supper: 


CARD     lAl'.LK    SKT    WITH    CHOCOLATE    SERXICK 
TABLE   SET  FOR  A   SUNDAY  NIGHT   SUPPER 


SUNDAY    NIGHT    SUPPER      29 

Clam  Broth        Bread  Sticks 

Creamed  Chicken  {in  chafing-dish,) 

Olives  Rolls 

Celery       Blanc-mange       Coffee 

Grape-Fruit 

Mayonnaise  of  Salmon 

Lettuce  Salad  Cheese  Wafers 

Thin  Bread  and  Butter 

Iced  Tea 

For  the  impromptu  supper,  which  the 
young  housekeeper  should  be  prepared  to  serve 
either  after  the  informal  game  of  cards,  the 
musical  evening  or  on  the  arrival  of  unexpected 
guests,  the  store-room  should  be  depended 
upon.  If  the  housewife  has  a  few  hours' 
notice,  "A  Dutch  Supper"  will  prove  a  decided 
novelty  and  is  very  easily  and  inexpensively 
prepared.  Arrange  in  the  centre  of  the 
polished  dining-table  a  large  Japanese  paper 
napkin,  printed  in  a  blue  and  white  Delft  de- 
sign, and  smaller  napkins  to  correspond  at  each 
cover;  for  a  centre-piece  use  a  pewter  loving- 
cup  or  a  Delft  vase,  filled  with  white  tulips. 
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the  national  Dutch  flower.  Four  white  candles 
without  shades,  and  fitted  securely  to  china, 
brass  or  tin  candlesticks  may  be  utilized  for 
lighting  the  table,  care  being  taken  that  any 
other  illumination  of  the  room  is  subordinate 
to  that  of  the  table.  If  the  housekeeper  is  the 
fortunate  possessor  of  a  set  of  Delft  dishes, 
they  may  be  used  admirably  on  this  occasion, 
but  in  place  of  them,  white  stone  china  will 
answer  every  purpose.  Pewter  mugs,  earthen- 
ware or  decorated  steins  can  be  used  still  fur- 
ther to  carry  out  the  original  idea.  Upon  each 
paper  napkin  arrange  a  plate  holding  a  folded 
napkin,  and  place  in  the  folds  a  thick  slice  of 
rye  bread;  to  the  left  of  the  plate,  place  the 
bread  and  butter  plate,  a  breakfast  fork  and 
two  teaspoons,  and  to  the  right  a  tea  knife  and 
butter  spreader.  As  a  Dutch  supper  is  a  rather 
unconventional  feast,  all  the  edibles  may  be 
placed  upon  the  table  before  the  guests  are 
seated.  It  should  comprise  potato  salad,  Swiss 
cheese,  head  cheese,  pumpernickel,  slices  of 
cold  ham,  salt  pickles,  pretzels  and  coffee  cake. 
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The  coffee  should  be  poured  by  the  hostess  and 
should  be  brought  to  the  table  in  the  granite- 
ware  coffee-pot  in  which  it  is  made. 

The  coffee  should  be  prepared  as  it  is  in  Hol- 
land, where  it  is  known  as  cafe  melange. 
Allow  one  tablespoonful  of  freshly  ground 
coffee  for  each  person ;  mix  with  the  coffee  one 
well-beaten  egg  and  two  tablespoonfuls  of 
cold  water.  When  blended  to  a  smooth  paste, 
pour  into  the  coffee-pot  and  add  the  boiling 
water.  Place  over  a  hot  flame,  stuffing  the 
spout  of  the  coffee-pot  with  tissue  paper,  so 
that  the  aroma  may  not  escape.  Boil  for  ex- 
actly five  minutes.  Have  ready  in  a  saucepan 
some  boiling  milk  (aliowdng  a  tablespoonful 
for  each  cup),  strain  the  coffee  into  the  hot 
milk,  and  after  quickly  washing  out  the  coffee- 
pot, return  the  cafe  melange  to  the  pot  and  let 
it  boil  up  once  more;  it  should  then  be  served 
immediately,  with  a  tablespoonful  of  sweet- 
ened whipped  cream  resting  on  the  top  of  each 
cup  and  flavored  with  a  few  di'ops  of  almond 
extract. 
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If  desired,  hot  frankfurters  may  be  added 
to  the  menu.  These  should  be  prepared  by  the 
host  in  the  chafing-dish;  the  cooking  consists 
merely  in  boiling. 

A  waitress  may  be  entirely  dispensed  with, 
the  guests  helping  and  passing  the  edibles  to 
one  another.  Should  the  maid  be  present,  the 
host  serves  the  frankfurters,  placing  one  or 
two  on  his  own  service  plate.  This  is  inmiedi- 
ately  passed  by  the  waitress  to  one  of  the 
guests  and  is  substituted  for  his  service  plate, 
which  is  returned  to  the  host  f  dr  another  por- 
tion. After  all  are  served,  the  edibles  are 
passed  in  the  order  mentioned  above.  This 
necessitates  no  changing  of  plates,  as  the  bread 
and  butter  plate  may  be  ntihzed  for  this  course. 
If  other  drinkables  are  provided,  the  coffee 
should  be  served  with  the  dessert;  otherwise  the 
maid  may  pass  it  after  the  potato  salad.  Fin- 
ger-bowls may  be  provided  or  not,  as  the  hostess 
desires,  although  at  a  genuine  Dutch  supper 
the  guests  would  not  expect  them. 

To  serve  little  suppers  successfully,  with- 
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out  notice  in  advance,  the  housewife  will  find 
it  an  excellent  plan  to  instruct  the  maid  how 
to  prepare  and  serve  coffee,  chocolate,  lemon- 
ade, and  the  different  fruit  cups,  also  how  to 
make  different  varieties  of  sandwiches,  cheese 
canapes,  and  to  cut  and  arrange  cake  artistic- 
ally; with  this  instruction,  and  certain  staple 
supplies  on  hand,  one  should  always  be  pre- 
pared for  unexpected  guests.  Boned  chicken 
or  turkey,  devilled  ham,  imported  sardines, 
beef  tongue  and  anchovy  paste  may  all  be 
obtained  in  cans,  and  are  excellent  for  the  dif- 
ferent sandwiches  or  hot  toast.  Olives,  pickled 
onions,  curry  powder  and  tomato  and  walnut 
catsup,  will  serve  as  relishes,  and  are  useful  in 
the  seasoning  of  the  different  ingredients  em- 
ployed ;  also  tins  of  crackers,  biscuits  and  fancy 
cakes,  as  well  as  a  basket  of  pulled  figs,  a  quan- 
tity of  salted  nuts,  and  cheese  in  some  form, 
are  all  that  will  be  required. 

For  simple  refreshment  consisting  of  a  cup 
of  chocolate  and  a  slice  of  home-made  cake;  a 
fruit-cup  and  a  wafer  or  Indian  sandwiches 
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served  with  a  cup  of  coffee,  it  is  much  the  better 
plan  to  either  utihze  the  small  card-tables  at 
which  the  guests  are  seated,  or,  if  some  other 
form  of  entertainment  is  in  progress,  for  the 
maid  to  bring  in  a  tea-table;  this  should  be 
covered  with  a  hemstitched  tea  cloth,  and,  if 
chocolate  and  cake  are  to  be  served,  the  choco- 
late is  brought  in,  in  the  chocolate-pot,  accom- 
panied by  a  small  cut-glass  bowl  of  sweetened 
whipped  cream  and  chocolate  cups  of  the  cor- 
rect shape.  These  are  placed  in  front  of  the 
hostess,  who  pours  the  beverage.  In  front  of 
each  guest  should  be  placed  a  dessert  plate 
holding  a  small  folded  hemstitched  napkin,  and 
the  cake  may  be  also  placed  upon  the  table, 
resting  in  a  low  silver  filigree  basket  on  an  em- 
broidered doily.  Silver  dessert  forks  should 
be  then  laid  at  each  plate,  and  a  small  china 
dish  of  marronS'glaces  added  to  the  feast.  No 
waiting  wliatever  is  required,  but  after  all  are 
served  glasses  of  iced  water  may  be  placed  to 
the  left  of  each  cover. 

Suggestions  which  may  help  the  inexperi- 
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enced  housekeeper,  in  the  correct  service  and 
combination  of  edibles  to  be  used  at  suppers, 
are  as  follows : 

Mutton  Sandwiches,  Caper  Garnish 

Thin  Bread  and  Butter 

Olives  Celery 

Tongue  Salad 

Coffee        Chocolate        Fig  Sandwiches 

Cheese  Canapes 

Boned  Chicken  Sardine  Sandwiches 

Oyster  Poulette  (in  the  chafing-dish,) 

Fruit  Cup  Sponge  Cake  Iced  Lemonade 

Rolls      Salted  Nuts       Coffee 


IV 

SERVING  THE  FORMAL  LUNCHEON  AND  DINNER 

The  formal  luncheon,  which  is  universally  re- 
garded as  a  purely  feminine  function,  has 
grown  to  be  one  of  the  most  popular  forms  of 
hospitality.  For  twelve  guests  or  less,  general 
practice  favors  one  spacious  table,  spread  either 
with  a  handsome  lunch  cloth  of  Mexican 
drawn- work  or,  when  the  table  has  an  unmarred 
polished  surface,  dainty  luncheon  sets,  com- 
prising centre-piece,  one  dozen  each  of  plate, 
finger-bowl,  tumbler  and  relish  doilies. 

In  selecting  the  floral  decoration  the  hostess 
has  a  wide  range  from  which  to  choose,  al- 
though it  is  an  excellent  plan  to  be  guided  by 
the  season  of  the  year.  A  few  loose  roses 
scattered  on  the  luncheon  table  are  susceptible 
of  a  charming  effect,  while  jonquils,  daffodils 
and  tulips  are  a  boon  to  the  hostess  in  the  time 
of  declining  winter. 
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COMPOTIER,    RELISH    AND    BONBON    DISHES    FOR    A    FORMAL 

DINNER 
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Should  the  day  be  dark  and  dismal,  cande- 
labra or  single  candlesticks  holding  softly 
shaded  wax  or  parafRne  tapers  produce  the 
requisite  light,  and  the  color  scheme  selected 
for  the  luncheon  must  take  its  keynote  from 
the  floral  decoration  and  candle  shades.  In 
addition  to  the  flowers  and  candelabra  the  per- 
fectly appointed  luncheon  will  contain,  beside 
the  individual  service  at  each  cover,  small  trays 
and  compotiers  of  silver,  porcelain  or  crystal, 
holding  radishes  (cut  in  the  form  of  tiny 
roses,)  shreds  of  crisp  celery,  pitted  or  stuffed 
olives,  salted  nuts  and  bonbons;  large  salt- 
cellars and  pei)per-boxes,  one  of  each,  should 
stand  side  by  side  at  the  four  corners  of  the 
table,  as  individual  salts  and  peppers  are  re- 
served for  the  home  table. 

One  or  two  competent  maids,  in  black  gowns, 
white  aprons,  caps,  collars  and  cuffs,  can  ac- 
complish the  serving  very  satisfactorily. 

The  menu  should  consist  of  dainty  home- 
made dishes  artistically  garnished,  and  each 
course  should  be  in  pleasing  contrast  to  the  one 
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preceding  it.    The  following  menus  are  sug- 
gested as  examples : 

Grape-Fruit 

Bouillon  {in  cups,) 

Lobster  Chops      Brown  Bread  Sandwiches 

Curried  Eggs 

French  Chops       Potato  Straws 

Asparagus  Salad  Cheese  Rolls 

Gateau  St,  Honore 

Coffee 

Little  Neck  Clams 
Chicken  Consomme  (in  cups,) 

Cold  Salmon,  Sauce  Tartare 

Mushrooms  on  Toast 

Broiled  Chicken  Green  Peas 

Russian  Salad  Omelette  SoufflS 

Cheese        Coffee 

Using  the  first  menu  as  an  illustration,  the 
grape-fruit  must  be  placed  at  each  cover  be- 
fore luncheon  is  announced,  half  of  the  fruit 
being  served  to  each  guest.  To  prepare,  after 
removing   the   hard,   pithy   centre,   fill   with 
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peeled,  seeded  Malaga  grapes,  sprinkle  with 
confectioners'  sugar  and  ornament  with  small 
candied  cherries.  Place  the  fruit  on  a  hand- 
some dessert  plate,  resting  on  maidenhair 
fern.  For  the  individual  service  place  to  the 
left  of  the  plate  three  silver  forks  in  the  order 
in  which  they  will  be  used  (one  of  these  should 
be  of  special  design  for  the  fish  course) ;  to  the 
right  of  the  plate  arrange  an  orange  spoon, 
bouillon  spoon  and  silver  knife.  The  napkin 
should  be  large,  either  hemstitched  or  trimmed 
with  coarse  thread  lace;  fold  it  in  triangular 
shape,  the  monogram  on  top,  slipping  a  small 
bread  roll  under  the  fold.  Place  a  tumbler 
on  its  doily,  with  a  small  glass  beside  it  if 
mineral  water  is  to  be  served,  and  tiny  indi- 
vidual silver  dishes  may  be  added  for  salted 
nuts  or  bonbons  if  the  hostess  so  desires.  No 
butter  should  be  served  at  a  ceremonious 
luncheon.  Small  finger-bowls  resting  on  a 
fruit  plate,  covered  with  a  lace  doily,  half-filled 
with  lukewarm  water  and  holding  a  blossom  or 
two,  should  be  placed  next  to  the  tumbler  and 
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should  be  deftly  substituted  when  the  waitress 
removes  the  grape-fruit. 

The  bouillon  is  poured  hot  into  bouillon 
cups,  each  portion  surmounted  with  a  table- 
spoonful  of  whipped  cream  slightly  salted;  the 
cups  are  set  on  breakfast  plates,  and  are  placed 
in  front  of  each  guest,  when  the  finger-bowls 
are  removed;  with  this  course  crackers  in  a 
dainty  biscuit- jar  are  passed.  The  lobster 
chops  may  either  be  served  on  individual  plates 
or,  warmed  plates  having  been  placed  in  front 
of  each  person,  the  maid  may  pass  the  chops 
arranged  on  a  large  fish  platter;  in  either  case 
garnish  each  chop  with  a  small  lobster  claw, 
parsley  and  sUced  lemon.  Brown  bread  and 
butter  sandwiches  are  served  with  this  course. 

Again  a  change  of  plates  introduces  the 
entree  of  curried  eggs.  These  are  arranged 
on  tea  plates,  garnished  with  fried  parsley  and 
resting  on  a  socle  of  boiled  rice.  With  these 
the  olives  and  salted  nuts  are  passed,  the 
celery  having  already  been  served  after  the 
lobster. 


INDIVIDUAL    SHERBET    SERVICE 
COFFEE  SERVICE   FOR  THE   DRAWING-ROOM 
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Warm  chop  plates  should  again  be  distri- 
buted after  the  removal  of  the  entree  plates, 
and  the  chops  passed  arranged  on  a  large  chop 
platter  in  a  circle  around  a  mound  of  potato 
straws,  each  chop  garnished  with  a  star  of  thick 
puree  of  green  peas.  The  lettuce  or  salad  fol- 
lows the  meat  course  and  is  served  in  a  cut  glass 
salad  bowl,  garnished  with  squares  of  aspic 
jelly  and  slices  of  hard-boiled  egg.  As  the 
supply  of  forks  at  each  cover  has  been  ex- 
hausted by  the  preceding  courses,  the  waitress, 
when  she  distributes  the  salad  plates,  should 
place  two  extra  forks  beside  each  plate. 

Before  the  dessert  is  served  all  the  plates, 
small  silver,  the  salt  and  pepper-boxes,  the  hors 
d'ceuvres  and  unnecessary  glasses  will  be 
removed,  and  the  table  crumbed  with  a  crumb- 
knife  and  tray.  Dessert  plates  are  then  placed 
in  front  of  each  guest  and  the  gateau  St. 
Honore  passed. 

The  coffee  should  be  poured  in  after-dinner 
coffee  cups,  with  an  after-dinner  coffee  spoon 
placed  on  the  saucer,  and  is  served  at  the  con- 
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elusion  of  the  dessert  with  the  bonbons  and  con- 
fections, finger-bowls  being  placed  at  each 
cover  when  the  dessert  plates  are  removed. 

The  question  of  souvenirs  has  resolved  itself 
to  merely  a  bunch  of  violets  or  any  other  simple 
flower,  corresponding  with  the  other  floral 
decoration,  or  dainty  boxes  of  bonbons  tied 
with  delicate  baby  ribbon;  these  should  be 
placed  at  each  cover  before  luncheon  is  an- 
nounced, and  the  name  card  laid  upon  them. 

The  chief  requisites  of  a  successful  dinner 
party  are  a  group  of  congenial  guests,  a  choice 
and  well-assorted  menu,  perfect  table  appoint- 
ments, prompt  and  watchful  but  silent  and  un- 
obtrusive service,  lights  tastefully  adjusted 
and  a  host  and  hostess  absolutely  at  their 
ease. 

Two  hours  is  the  extreme  limit  of  time  that 
should  be  given  to  a  formal  dinner,  and  an  hour 
and  a  half  is  preferable.  Nine  courses  served 
quickly,  yet  without  seeming  haste,  are  sufii- 
cient. 

At  least  one  servant  is  needed  for  every  six 
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THE    SALAD    COURSE    READY   TO    SERVE 
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guests,  and  if  the  hostess's  supply  of  china  is 
limited,  plates  once  used  can  be  easily  washed 
in  the  butler's  pantry  and  utilized  for  another 
course.  The  custom  of  serving  a  formal  din- 
ner a  la  Russe  (dishes  passed,)  is  now  univer- 
sally adopted.  The  portions  are  carved  and 
arranged  on  large  platters,  artistically  gar- 
nished with  a  sauce  or  vegetable ;  they  are  then 
passed  so  that  each  guest  may  remove  a  part 
easily  without  destroying  the  symmetry  of  the 
whole. 

Dinner  is  announced  in  the  same  manner  as 
a  formal  luncheon,  by  the  servant  appearing 
at  the  drawing-room  door  arid,  catching  the 
hostess's  eye,  saying  quietly,  "  Madam,  dinner 
is  served."  A  square  or  round  table,  measur- 
ing five  feet  across,  is  not  too  extensive  for  the 
modern  dinner  party.  Before  the  cloth  is  laid 
the  table  must  be  covered  with  a  thick  felt  or 
Canton  flannel,  and  upon  this  is  laid  the  cloth 
itself,  of  damask  linen,  laundered  without 
starch  and  ironed  to  perfect  smoothness,  fall- 
ing in  full  long  drapery  about  the  table,  its 
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four  corners  almost  touching  the  floor.  Ex- 
actly in  the  centre  of  the  table  should  be  placed 
the  floral  decoration,  consisting  of  a  flat  basket 
of  white  orchids,  with  purple  centres,  a  great 
sheaf  of  American  Beauty  roses,  a  dainty  ar- 
rangement of  pink  blossoms  and  maidenhair 
fern  or  a  silver  bowl  of  brilliantly  tinted  sweet 
peas.  Confectioners'  pieces  are  also  used  on 
dinner  tables  in  connection  with  flowers,  and 
are  most  eff*ective,  especially  if  the  table  is  a 
large  one.  Silver  candelabra  are  fitted  with 
small  lamps  or  candles,  shaded  by  large  silk 
shades,  corresponding  in  tint  with  the  color 
scheme  of  the  table. 

To  one  entering  the  dining-room  the  deco- 
rated table  must  be  the  conspicuous  object  and 
centre  of  attraction  and  the  lights  so  concen- 
trated and  directed  that,  while  every  part  of 
the  cloth  is  in  radiant  vision,  the  guests'  eyes 
are  shaded,  and  the  sideboard,  serving-table 
and  pantry  door  thrown  into  agreeable  shadow. 
In  laying  the  table  care  must  be  taken  that  one 
side  exactly  matches  and  balances  the  other. 
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the  number  of  covers  on  each  side  being  the 
same.  Although  a  few  choice  pieces  of  glass 
and  silver  may  be  utilized  on  the  table  to  hold 
nuts  or  bonbons,  the  board  must  not  be  over- 
crowded with  small  dishes  that  properly  belong 
on  the  sideboard.  The  f  ollo\^dng  menu  is  ex- 
cellent to  serve  for  a  formal  dinner  party : 

Oysters  on  the  half  shell 

Clear  Tomato  Soup  Croutons 

Olives  Celery  Radishes 

Fillet  of  Halibut      Potato  Balls       Cucumber 

Braised  Srveetbreads  rvith  Mushrooms 

Spring  Lamb  {mint  sauce,)  Glazed  Potatoes 

Green  Peas         Lime  Sherbet 

Roast  Duck  Plum  Jelly 

Mayonnaise  of  Asparagus         Cheese  Straws 

Fresh  Strarvberry  Cream,  served  on  spun  sugar  mat 

Fancy  Cakes 

Glace  Fruits        Coffee       Bonbons 

The  individual  service  of  this  dinner  con- 
sists of  four  silver  forks,  placed  to  the  left  of 
the  plate ;  to  the  right  arrange  two  large  silver- 
handled  steel-bladed  knives,  one  small  silver 
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knife,  a  soup  spoon  and  oyster  fork.  Nearly 
touching  the  tips  of  the  knife  blades  stand  the 
tumbler  and  the  smaller  glass  for  mineral 
water.  The  dinner  napkin,  folded  and  ironed 
square,  with  the  monogram  corner  showing, 
should  have  a  dinner  roU  or  square  of  bread 
placed  between  the  folds,  and  on  top  of  the 
napkin  hes  a  small  card  inscribed  with  the 
guest's  name. 

First  Course. — Select  half  a  dozen  oysters 
for  each  portion,  arrange  on  a  bed  of  cracked 
ice,  with  a  quarter  of  lemon  cut  lengthwise  and 
placed  in  the  centre.  The  plates  holding  the 
shell-fish  are  set  upon  larger  plates  and  are 
placed  on  the  table  before  dinner  is  announced. 

Second  Course. — One  ladleful  of  soup  is 
served  as  a  portion,  the  soup  plate  resting  on  a 
plate  of  slightly  larger  dimensions.  With  this 
course  croutons  and  grated  Parmesan  cheese 
are  passed. 

Third  Course. — At  the  conclusion  of  the 
soup  the  plates  are  replaced  by  warm  plates  for 
the  fish,  the  hors  dfoeuvres  are  passed,  the  fish 
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garnished  with  potatoes,  the  cucumber  ar- 
ranged in  small  saucers  and  dressed  with  a 
French  dressing. 

Fourth  Course. — The  braised  sweetbreads 
are  served  with  a  brown  mushroom  sauce,  and 
after  this  course  a  clean  plate  is  required  for 
each  guest. 

Fifth  Course. — The  lamb  is  carved  in  the 
kitchen  and  is  passed,  followed  by  the  mint 
sauce,  potatoes  and  peas. 

Sixth  Course. — The  lime  sherbet  is  served 
in  small  sherbet  glasses  on  a  dessert  plate 
covered  with  a  dainty  doily,  and  with  a  coffee 
spoon  beside  the  glass. 

Seventh  Course. — The  game  course  is  not 
passed,  but  the  portions  are  laid  on  the  indi- 
vidual plates  and  are  then  placed  in  front  of 
each  guest,  garnished  wdth  small  squares  of 
fried  hominy.  The  jelly  accompanies  this 
course. 

Eighth  Course. — The  mayonnaise  of  as- 
paragus may  be  served  in  a  salad  bowl  or  on  a 
platter,  and  should  rest  on  crisp  lettuce  leaves, 
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tastefully  garnished.  With  this  course  the 
cheese  straws  are  passed. 

Ninth  Course. — The  fresh  strawberry 
cream  (with  the  fruit  frozen  in,)  should  be 
served  on  small  cut-glass  plates,  resting  on  a 
handsome  dessert  plate. 

Tenth  Course. — The  coffee  may  be  served 
either  at  the  table  or  in  the  drawing-room,  as 
the  hostess  desires.  The  finger-bowls  should 
be  placed  on  the  table  as  at  a  formal  luncheon. 


SERVING  A  DINNER  OR  LUNCHEON  WITHOUT 
A  MAID 

The  young  housekeeper  doing  her  own  work 
is  apt  to  settle  down  into  a  dreary  routine  of 
domestic  duties,  honestly  believing  that  until 
her  financial  matters  improve  she  must  not 
incur  social  obligations  and  that  the  grace  of 
hospitality  is  denied  her.  This  is  a  mistaken 
idea.  The  young  housekeeper  must  remember 
that  congenial  guests,  a  simple  menu  of  deli- 
cious viands  daintily  served  and  a  bright,  at- 
tractive hostess  thoroughly  at  her  ease  are  the 
main  essentials  of  a  successful  dinner  party. 

If  you  are  desirous  of  entertaining  friends 
at  dinner,  it  will  be  the  wiser  plan  to  have  three 
or  four  small  dinners,  rather  than  one  large 
one,  restricting  the  number  at  each  to  six  per- 
sons.   As  the  hostess  must  be  both  cook  and 
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waitress,  the  arrangement  must  be  care  fully- 
thought  out  and  the  menu  planned  in  advance. 
Nearly  all  the  preparation  may  be  accom- 
plished the  day  before.  Extra  silver  that  may- 
be required  should  be  washed  and  polished 
ready  for  use,  the  linen,  consisting  of  dinner- 
cloth,  napkins,  centre-piece  and  doilies  should 
be  carefully  examined,  that  their  surface  may- 
be spotless,  and,  if  the  candle-lamps  are  used  in 
the  candlesticks  or  candelabra,  they  can  be 
filled,  the  wicks  trimmed  and  the  chimneys 
washed.  Flowers  and  candle  shades  should 
correspond  in  color  and  furnish  the  keynote  of 
the  color  scheme  of  the  table. 

A  menu  of  not  more  than  four  courses  and 
one  that  adapts  itself  to  easy  service  should  be 
selected.    The  following  is  suggested: 
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Clear  Beef  Soup 

Olives        Toasted  Crackers        Radishes 

Panned  Chicken 

Potato  Croquettes,  with  Cream  Sauce 

Green  Peas 

Tomato  Jelly  Salad  Cream  Cheese  Wafers 

Strawberry  Shortcake  with  Whipped  Cream 

Pink  Bonbons  Coffee 

Crystallized  Mint  Leaves 

The  soup  should  receive  the  housewife's  first 
consideration,  and  while  that  is  cooking  the 
tomato  jelly  should  be  made,  and  strained  into 
small  indi\ddual  moulds,  which  are  then  placed 
in  the  ice-box.  The  cream  cheese  can  be  rubbed 
to  a  paste  with  a  tablespoonful  of  tomato  cat- 
sup and  turned  into  a  jelly-tumbler,  in  readi- 
ness for  the  cheese  wafers  that  accompany  the 
salad.  The  bonbons  (pink  jelly  gum-drops,) 
and  the  mint  leaves  may  be  arranged  in  recep- 
tacles and  covered  with  pieces  of  paraffine 
paper. 

On  the  day  of  the  dinner-party,  after  you 
have  finished  your  usual  morning  work  and  the 
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drawing-room  and  dining-room  are  in  perfect 
order,  finish  the  culinary  preparation;  clarify, 
season  and  strain  the  soup,  pouring  it  into  a 
double  boiler,  to  be  reheated  at  serving  time. 
Put  the  potatoes  on  to  boil,  shell  the  peas,  wash 
and  singe  the  chicken,  cutting  it  into  small 
pieces  and  arranging  it  in  the  baking  pan. 
Make  and  fry  the  croquettes,  placing  them  on 
brown  paper  for  a  moment  to  drain;  prepare 
the  cream  sauce,  wash  and  crisp  the  lettuce 
and  make  the  shortcake,  placing  it  in  the  ice- 
box until  read}^  to  bake. 

Then  arrange  the  table,  using  pink  and  green 
as  the  prevailing  colors.  Pink  tulips  and 
mignonette  form  a  charming  combination  and 
should  be  arranged  in  a  wide-mouthed  jar  or 
bowl  resting  on  a  centre-piece  embroidered  in 
tulip  design.  Four  candlesticks,  fitted  with 
either  candles  or  candle-lamps,  should  be  placed 
at  the  four  corners  of  the  table,  with  shades  of 
pink  paper,  fashioned  to  represent  double 
tulips.  These  with  the  olives,  radishes,  (cut  in 
design,)  bonbons  and  confections  are  all  that 
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should  be  placed  on  the  table  beside  the  individ- 
ual service  at  each  cover. 

In  serving  a  dinner  without  a  maid,  the  serv- 
ing table  plays  a  most  important  part,  and,  if 
it  is  conveniently  arranged  at  the  hostess's  left 
hand,  many  articles  that  will  be  required  can  be 
served  without  the  hostess's  leaving  her  seat, 
thus  saving  many  unnecessary  steps.  On  it 
should  be  arranged  the  plate  of  toasted  crack- 
ers, a  silver  bread-tray  of  extra  rolls,  the  tomato 
salad  with  the  plates  on  which  to  serve  it,  the 
cream  cheese  w^af ers,  a  carafe  of  iced  water,  the 
dessert  service,  including  the  strawberry  short- 
cake and  a  small  cut-glass  pitcher  of  thick 
cream,  a  silver  sugar  bowl  of  cut  sugar  with 
small  sugar-tongs,  the  after-dinner  coffee  cups 
and  the  finger-bowls.  The  individual  service 
consists  of  a  handsome  service  plate,  on  which  is 
laid  a  large  dinner  napkin,  folded  square,  and 
inside  the  fold  should  be  placed  a  dinner  roll  or 
thick  slice  of  French  bread.  To  the  left  of  the 
plate  arrange  three  silver  forks,  and  to  the 
right,  a  silver-handled,  steel-bladed  knife,  a 
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soup  spoon  and  after-dinner  coffee  spoon.  A 
cut-glass  tumbler  is  placed  at  the  tip  of  the 
knife  blade. 

Pour  the  iced  water  before  dinner  is  an- 
nounced. You  will  have  to  leave  the  table  to 
remove  the  soup  plates  and  bring  in  the 
chicken,  peas  and  potato  croquettes;  place  the 
warm  plates,  the  platter  containing  the  chicken 
garnished  with  parsley  and  sliced  lemon,  and 
the  vegetable  dishes  in  front  of  the  hostess,  who 
serves  all  the  viands  upon  one  plate. 

The  hostess,  ha^dng  resumed  her  seat,  attends 
to  the  passing  of  the  olives  and  radishes  and 
the  guest's  minor  necessities.  At  the  end  of 
the  meat  course,  after  the  plates  and  large 
dishes  have  been  removed,  the  salad  is  easily- 
served  from  the  side  table,  when  the  hostess  is 
again  seated.  First  hft  the  cheese  wafers,  ar- 
tistically arranged  on  a  dessert  plate  covered 
with  a  small  embroidered  doily,  and  set  them 
on  the  table;  then  place  the  salad  plates  and 
salad  bowl  directly  in  front  of  you  and  proceed 
to  dish  the  salad,  allowing  the  guests  to  help 
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themselves  to  the  cheese  wafers.  Before  the 
dessert  is  served,  the  table  should  be  cleared  and 
the  crumbs  removed,  leaving  only  the  necessary- 
silver,  the  sweets  and  the  drinking  glasses.  The 
coffee  should  be  made,  if  possible,  on  the  table, 
with  a  French  or  Vienna  coffee-pot,  and  this 
can  easily  be  accomplished  while  the  shortcake 
is  being  served  and  the  cream  passed;  it  may 
then  be  poured  into  after-dinner  coffee  cups 
with  a  lump  of  cut  sugar  resting  on  the  saucer. 

The  sweets  are  served  after  the  dessert,  and 
just  before  the  finger-bowls  are  placed  in  posi- 
tion they  should  be  half  filled  with  lukewarm 
water,  with  a  spray  of  mignonette  in  each. 

The  costume  of  the  hostess  in  the  successful 
serving  of  a  dinner  without  a  maid  is  most  im- 
portant, and,  while  it  may  be  above  criticism 
in  dainty  effectiveness,  it  should  be  made  so  as 
not  to  impede  her  movements. 

The  young  housekeeper  must  not  allow  her- 
self to  become  nervous  if  things  do  not  go  alto- 
gether as  she  has  planned  them,  but  try  to 
remember  that  there  is  a  remedy  for  every 
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emergency,  and  that  experience  is  the  best 
teacher  of  all. 

A  luncheon  that  the  hostess  must  prepare 
and  serve  herself  is  really  an  easier  proposition 
than  a  dinner,  as,  if  it  is  given  during  the 
spring  or  summer  months,  a  menu  composed 
almost  entirely  of  cold  dishes  may  be  selected, 
lessening  the  housekeeper's  duties  materially. 

A  forget-me-not  luncheon  is  especially 
dainty  and  attractive,  and  as  pale  blue  is  sel- 
dom used  in  table  decoration,  it  should  possess 
the  charm  of  novelty.  Cover  the  oval  or  round 
table  with  a  luncheon  or  tea  cloth  of  linen 
damask  and  arrange  in  the  centre  a  small  white 
enamelled  basket  filled  with  forget-me-nots. 
This  is  done  by  first  filling  the  basket  with  wet 
moss  and  then  fastening  the  sprays  of  forget- 
me-nots  securely  to  wooden  toothpicks  and 
inserting  them  in  the  moss.  A  tiny  market 
basket  is  excellent  for  this  purpose,  with  the 
handles  tied  with  bows  of  azure  satin  ribbon. 
Four  slender,  crystal  vases  exactly  alike  in 
design  should  be  placed  at  the  four  corners  of 
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the  table,  also  holding  clusters  of  forget-me- 
nots.  These  are  used  in  place  of  the  customary 
candlesticks  and  candles,  and  small  doilies  em- 
broidered with  the  tiny  blue  blossoms  are  effec- 
tive used  under  the  bonbon  and  relish  dishes. 
Cut  glass,  silver  or  crystal  should  be  used  as 
receptacles  for  the  confections  and  salted  nuts, 
and  the  china  should  consist  of  plain  white  with 
a  narrow  gold  band,  or  a  pretty  decoration  in 
delicate  blue  tints.  The  following  menu  can 
be  easily  served,  preceded  by  careful  planning 
and  preparatory  work,  which  will  justify  itself 
in  satisfactory  results : 

Grape-Fruit,  with  White  Cherries 

Clam  Broth  in  Bouillon  Cups        Pulled  Bread 

Galantine  of  Chicken  Creamed  Potatoes 

Vanilla  Ice  Cream  in  Forget-me-not  Cases 

Angel  Cake        Bonbons         Coffee 

Peppermints 

Unfortunately  there  are  no  bonbons  with 
the  blue  coloring,  but  white  ones  will  replace 
them  acceptably  if  they  are  placed  in  small 
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crimped  paper  cups,  which  may  be  purchased 
from  the  caterer,  or  may  be  fashioned  easily  by 
the  hostess  at  home.  As  cream  served  in  fancy 
forms  is  always  an  expensive  item  for  the  host- 
ess to  consider  in  planning  a  luncheon,  dainty 
boxes  can  be  provided  in  which  the  plain  vanilla 
cream  is  served;  these  are  usually  small  paste- 
board boxes  of  uniform  size  and  shape,  cov- 
ered with  blue  crepe  paper  printed  in  forget- 
me-not  design  and  tied  with  blue  baby  ribbon. 
Secure  boxes,  if  possible,  edged  with  a  lace 
paper  border,  which  should  be  folded  over  the 
cream  after  it  is  smoothed  in  place. 

An  early  rising  on  the  day  of  the  luncheon 
is  advisable,  as  time  has  a  way  of  flying  when 
one  is  busily  engaged,  and  the  luncheon  hour 
should  be  set  for  half -past  one ;  this  will  allow 
ample  time  to  complete  your  arrangements, 
provided  the  angel  cake,  pulled  bread,  custard 
for  the  ice-cream  and  galantine  of  chicken  are 
prepared  the  day  before.  For  the  grape-fruit 
course,  cut  the  fruit  in  halves,  and  after  remov- 
ing  the    seeds   and   the   hard,   pithy   centre, 
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sprinkle  with  powdered  sugar  and  place  in  the 
ice-box;  when  ready  to  serve,  add  a  few  pre- 
served California  cherries  and  a  little  of  the 
syrup  to  each  half.  The  galantine  of  chicken 
is  turned  from  the  ornamental  mould  upon  a 
large  platter,  and  garnished  with  sprigs  of 
parsley  and  rings  of  hard-boiled  eggs.  The 
ice-cream  should  then  be  frozen  and  packed  in 
ice  and  salt,  and  the  boxes  laid  conveniently 
near,  where  they  can  be  quickly  filled.  After 
the  table  and  serving  table  are  in  readiness,  with 
the  necessary  silver  and  change  of  plates  re- 
quired in  serving  the  different  courses,  the 
hostess  should  change  her  gown  and  be  in  the 
parlor  to  receive  her  guests  shortly  after  one 
o'clock. 

In  serving  the  luncheon  have  the  grape-fruit 
arranged  at  each  cover  when  luncheon  is  an- 
nounced, and  the  individual  service  should 
consist  of  a  silver  breakfast  fork  and  bouillon 
spoon  placed  to  the  left  of  the  fruit  plate ;  an 
orange  spoon,  butter  spreader,  ice-cream  spoon 
and  small  after-dinner  coffee  spoon  to  the  left. 
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A  bread  and  butter  plate  with  a  hemstitched 
napkin  laid  upon  it,  holding  a  small  dinner- 
roll,  a  finger-bowl  with  a  spray  of  forget-me- 
not  in  the  water,  and  a  crystal  tumbler,  com- 
plete the  service. 

Serve  the  luncheon  in  courses,  lea\dng  your 
seat  as  little  as  possible,  and  depend  upon  a 
weU-equipped  serving  table  for  any  supplies 
that  may  be  needed  during  the  meal,  so  that 
unnecessary  trips  to  the  butler's  pantry,  kitchen 
and  china  closet  may  be  avoided.  Under  these 
conditions  the  hostess  can  serve  a  luncheon 
most  acceptably  to  a  limited  number  of  guests, 
and  the  absence  of  a  waitress  wiU  be  hardly 
noticed. 


1^^^^^-^-d^. 
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WEDDING     ANNI^-ERSARIES 

As  June,  the  rose  month,  has  always  been  con- 
sidered especially  propitious  for  weddings,  it  is 
a  charming  idea  to  celebrate  the  different  anni- 
versaries by  some  simple  form  of  entertain- 
ment. Include  if  possible  in  your  imitations 
all  the  guests  who  were  with  you  on  your  wed- 
ding day,  although  a  cozy  little  dinner,  to  which 
are  bidden  the  bridesmaids,  ushers  and  intimate 
friends,  will  be  the  most  effective  celebration. 

For  the  first  milestone,  after  one  year  of 
marred  life,  the  paper  anniversary  may  be  fit- 
tingly observed  by  a  card-party.  If  a  large 
number  of  guests  are  invited,  plan  to  serve  the 
supper  on  the  small  card-tables  that  have  been 
in  use  during  the  evening,  arranging  the  table 
in  the  dining-room  for  simple  buffet  refresh- 
ments, of  which  the  guests  are  invited  to  par- 
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take  between  the  games.  This  table  should  be 
covered  with  a  small  linen  cloth  (laid  over  a 
thin  canton  flannel) ,  to  which  is  pinned  a  val- 
ance of  crepe  paper,  stamped  in  a  delicate  fern 
design,  over  a  flounce  of  plain  white  crepe 
paper.  Use  a  square  of  the  decorated  paper  as 
a  centre-piece,  and  a  crystal  vase  filled  with 
bride  roses  and  feathery  asters  for  the  floral 
decoration.  Drape  the  decorated  paper  at  the 
edge  of  the  table  in  regular  festoons,  and 
fasten  wdth  bunches  of  the  bride  roses  tied  with 
bows  of  white  crepe  paper.  Candle  shades  may 
be  fashioned  from  the  white  crepe  paper,  orna- 
mented with  tiny  natural  ferns  tied  in  place 
with  narrow  green  satin  ribbon. 

For  the  edibles,  pro^dde  dainty  cucumber, 
lettuce  and  minced  chicken  sandwiches,  deli- 
cious little  cakes,  iced  ^dth  vanilla  and  pistachio 
frosting,  and  a  large  punch-bowl  filled  with 
white  cherry  punch.  Small  fancy  dishes  should 
also  be  placed  upon  the  table,  holding  salted 
almonds,  pitted  olives,  white  bonbons  and  crys- 
tallized mint  leaves.     No  waitress  will  be  re- 
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quired  in  the  dining-room  (except  to  remove 
the  soiled  glasses  and  bring  in  a  fresh  supply) , 
as  the  guests  are  privileged  to  help  themselves. 
In  serving  the  supper,  have  the  waitress  first 
cover  each  card-table  with  a  small  cloth  made 
from  the  white  crepe  paper,  sufficiently  large 
to  cover  the  green  felt  top;  Japanese  napkins 
decorated  in  green  and  gold  should  then  be  dis- 
tributed, followed  by  the  first  course,  served  on 
breakfast  plates  and  accompanied  by  a  silver 
breakfast  fork.  This  may  consist  of  hot  minced 
chicken,  served  in  individual  paper  cases,  cu- 
cumber jelly  salad  and  finger  rolls.  When  these 
plates  are  removed  the  dessert  plates,  holding 
the  sweet  course,  are  substituted ;  this  comprises 
a  small  crepe  paper  box,  filled  with  pistache 
ice-cream,  an  individual  mould  of  vanilla  russe 
and  small  iced  cakes.  Coffee  may  complete 
this  simple  menu  if  the  hostess  so  desires,  and 
white  boxes,  tied  with  narrow  green  and  white 
ribbons,  may  contain  the  wedding  cake,  which 
is  handed  to  the  guests  by  the  maid  at  the  door 
just  before  their  departure. 
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The  wooden  wedding  anniversary,  that 
occurs  five  years  after  the  wedding  day,  may  be 
effectively  celebrated  by  an  informal  outdoor 
*'  afternoon  tea."  Especially  is  this  desirable  if 
the  happy  pair  are  living  out  of  town  and  are 
the  possessors  of  a  lawn  and  shade  trees.  The 
refreshments  should  be  of  the  simplest  descrip- 
tion, consisting  of  fruit,  chopped  tongue,  to- 
mato jelly  and  lettuce  sandwiches,  fresh  straw- 
berries and  cream,  strawberry  ice-cream  and 
home-made  angel  cake.  Iced  tea,  chocolate 
and  lemonade  should  also  be  provided. 

If  the  day  be  a  perfect  one,  with  no  possi- 
bility of  a  shower,  arrange  the  tea-table  on  the 
lawn,  place  in  the  centre  a  large  birch-bark 
canoe  or  huge  wooden  bowl,  heaping  it  high 
with  pink  moss-roses.  ( If  these  are  not  obtain- 
able, smaU  Boston  roses  may  be  used  with 
charming  effect. )  An  ordinary  chopping  bowl 
can  be  fitted  with  handles  made  from  barrel 
staves  and  filled  with  luscious  strawberries,  the 
handles  being  concealed  under  windings  of 
pink  satin  ribbon,  tied  in  a  large  bow  on  top. 
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through  which  is  thrust  a  cluster  of  roses. 
Wooden  platters  are  provided  for  the  sand- 
wiches and  small  wooden  dishes  and  bowls  for 
the  relishes  and  confections. 

The  iced  tea  and  chocolate  should  be  served 
from  opposite  ends  of  the  table  by  two  friends 
of  the  hostess,  the  tea  being  poured  into  thin 
crystal  tumblers  from  a  slender  cut-glass 
pitcher,  and  the  chocolate  served  from  a  tall 
pink  and  green  chocolate-pot  into  small  sherbet 
glasses,  a  tablespoonful  of  sweetened  whipped 
cream  being  added  to  each  portion.  Smaller 
rustic  tables,  each  decked  with  a  profusion  of 
pink  moss-roses,  should  be  provided  for  the 
lemonade  and  ice-cream,  and  should  be  attrac- 
tively arranged  either  on  the  piazza  or  in  a 
small  arbor  or  summer-house.  Serve  the  lem- 
onade in  a  cut-glass  punch  bowl,  adding  a 
generous  amount  of  fresh  strawberries  to  the 
beverage,  and  pour  it  into  small  lemonade  cups ; 
the  strawberry  ice-cream  also  should  be  placed 
in  a  large  punch  bowl  and  served  in  Bohemian 
ware  sherbet  glasses.    Both  tables  should  be  in 
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charge  of  friends  of  the  hostess.  Two  well- 
trained  maids  should  be  in  attendance  to  re- 
plenish the  different  dishes  and  bring  out  fresh 
relays  of  china,  silver  and  glass. 

The  tin  wedding  comes  with  the  tenth  anni- 
versary, and  the  young  matron  may  send  out 
invitations  for  an  informal  musical,  using  the 
fragrant  red  rose  in  such  quantities  as  she  can 
command  for  decorating  the  rooms  and  table. 
A  charming  idea  is  to  have  the  programme 
composed  of  plantation  songs,  interspersed 
with  old-time  melodies.  Arrange  the  table  in 
the  dining-room,  covering  the  polished  surface 
with  a  large  centre-piece  of  Renaissance  lace, 
embroidered  with  clusters  of  red  roses.  A  tin 
funnel  inserted  in  the  central  opening  of  an 
angel-cake  tin  furnishes  an  ideal  foundation 
for  the  floral  decoration,  which  should  consist 
of  a  glow^ing  mass  of  scarlet  roses  and  syringa. 
Four  tin  candlesticks,  with  sconces  of  ruby 
glass,  and  fitted  with  red  wax  candles,  each 
having  a  jaunty  cap  or  shade  of  crimson  silk, 
should  be  used  for  lighting  the  table;  and  as 
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tinware  can  be  purchased  in  a  variety  of  de- 
signs the  hostess  should  have  no  difficulty  in  se- 
lecting several  artistic  little  dishes  to  be  used 
as  receptacles  for  the  bonbons,  olives  and  nuts. 
The  following  menu  is  suggested  as  being 
easily  and  quickly  served: 

Lobster  Salad 
Rolled  Ham  Sandwiches 

Galantine  of  Chicken 
Salted  Nuts         Olives         Rolls 
Strawberry  Parfait  Fancy  Cakes 

Coffee 

Everything  comprised  in  the  menu,  with  the 
exception  of  the  parfait  and  the  coffee  should 
be  arranged  on  the  table  before  supper  is  an- 
nounced. Serve  the  lobster  salad  in  a  tin  bread- 
bowl,  with  a  wreath  of  small  red  roses  encir- 
cling the  rim,  and  the  galantine  of  chicken 
piled  in  neat  slices,  in  a  shallow  baking  pan, 
the  handles  of  which  are  tied  with  bows  of 
crimson  ribbon.  The  hostess  must  also  remem- 
ber that  all  the  tinware  used  on  the  table  should 
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be  new  and  polished  to  the  utmost  briUiancy. 
At  an  informal  supper  of  this  description  the 
host  may  serve  the  salad  and  chicken,  after  they 
are  placed  on  the  table,  the  waitress  having  first 
distributed  the  napkins  to  the  guests.  A  break- 
fast plate  is  used  for  this  course.  The  sand- 
wiches, olives,  rolls  and  nuts  are  then  passed  in 
the  order  mentioned.  The  strawberry  parf ait 
should  be  served  in  crystal  sherbet  glasses,  rest- 
ing on  small  layer-cake  pans,  and  the  little 
fancy  cakes  may  be  iced  with  vanilla  frosting 
and  decorated  with  candied  cherries.  The  cof- 
fee may  be  brought  to  the  table  by  the  waitress 
in  a  large  tin  cofFee-pot  and  poured  by  the 
hostess  into  small  tin  cups,  which  are  then 
passed  accompanied  with  cut  sugar  and  cream 
in  tin  receptacles.  Souvenir  boxes  for  holding 
the  wedding  cake  can  be  made  from  small 
heart-shaped  pasteboard  boxes,  covered  with 
silver  paper  and  tied  with  narrow  scarlet  rib- 
bon, the  cake  being  stamped  with  a  heart- 
shaped '^cutter  before  it  is  placed  in  the  box. 
A  crystal  dinner  celebrates  the  fifteenth  anni- 
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versary.  Cover  the  dining  table  with  your 
snowiest  linen  dining-cloth,  utilizing  a  block  of 
clear  crystal  ice  as  the  central  decoration,  a  hol- 
low cavity  in  the  centre  of  the  block  filled  with 
a  great  cluster  of  fragrant  blossoms.  If  one  be 
not  fortunate  enough  to  have  inherited  old- 
fashioned  glass  candelabra,  with  long  pendant 
prisms,  four  glass  candlesticks  with  white 
candles  should  be  used  for  illuminating  the 
table,  the  shades  being  made  from  white 
frosted  paper,  with  a  fringe  of  small  cut-glass 
beads.  As  every  possible  device  for  using  glass 
must  be  taken  advantage  of,  small  cut-glass 
and  crystal  dishes,  containing  peeled  radishes 
(cut  to  represent  roses),  salted  almonds,  and 
white  bonbons  should  be  arranged  on  the  table 
to  contribute  to  the  crystal  effect  desired. 

Strive  to  have  the  different  courses  harmo- 
nize with  the  dainty  color  scheme  of  the  dinner, 
as  follows: 

Little  neck  clams,  served  on  the  half  shell  in 
beds  of  cracked  ice,  with  celery  will  make  an 
acceptable  first  course,  and  cream  of  asparagus 
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soup  may  f  oUow.  The  meat  course  may  con- 
sist of  broiled  chicken,  accompanied  by  green 
peas  and  small  Bermuda  potatoes.  Lettuce, 
with  white  mayonnaise  dressing  and  cream 
cheese  wafers,  should  be  served  as  the  salad 
course;  and  meringue  glace,  served  on  small 
cut-glass  plates,  with  tiny  frosted  cakes,  will 
furnish  the  dessert.  The  service  may  be 
planned  after  the  formal  dinner,  described  in 
Chapter  IV. 

The  linen  anniversary,  which  comes  twenty 
years  after  the  wedding  day,  may  be  ap- 
propriately observed  by  a  simple  luncheon 
to  the  intimate  friends  of  the  hostess.  Arrange 
the  polished  table,  with  a  centre-piece  and 
doilies  of  Mexican  drawn- work ;  placing  on  the 
centre-piece  a  high  French  basket  fiUed  with 
field  daisies  and  pink  clover.  At  each  individ- 
ual service  plate,  resting  on  a  small  fruit  doily 
embroidered  in  clover  design,  arrange  a  small 
basket,  hned  with  a  hemstitched  square  and 
fiUed  with  large  unhuUed  strawberries.  These 
will  necessitate  little  heart-shaped  dishes  of 
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powdered  sugar,  which  should  be  placed  to  the 
left  of  the  water  tumbler.  The  service  is  a 
repetition  of  the  formal  luncheon,  as  regards 
the  individual  cover  and  serving.  The  follow- 
ing menu  is  submitted: 

Strawberries 

Tomato  Bouillon        Pulled  Bread 

Stuffed  Olives        Radishes        Salted  Pecans 

Breaded  Lamb  Chops  Potato  Souffle 

Asparagus  Salad        Cheese  Pastry 

Vanilla  Mousse  Strawberry  Tarts 

Coffee 

For  the  silver  wedding  anniversary  an  even- 
ing reception  is  perhaps  the  most  acceptable 
form  of  hospitahty.  Select  for  the  floral  deco- 
ration a  quaint  silver  bowl  filled  with  a  profu- 
sion of  pink  roses  or  a  quantity  of  delicately 
tinted  sweet-peas.  Four  silver  vases  filled  witli 
the  same  flowers  may  be  placed  at  the  corners 
of  the  table,  and  handsome  silver  candelabra 
holding  pink  candles  and  shaded  by  beautiful 
shades  of  filigree  silver,  Uned  with  pink  silk. 
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will  light  the  table  attractively.  The  following 
menu  should  be  provided: 

Hot  Bouillon 

Lobster  Salad  Galantine  of   Tongue 

Mushroom  Patties 

Chicken  Sandwiches        Rolls 

Strawberry  Ice  Cream        Fruit  Jelly 

Fancy  Cakes  Coffee 

The  golden  wedding  anniversary  differs 
from  the  silver  anniversary  only  in  the  fact 
that  everything  pertaining  to  the  table  decora- 
tion should  carry  out  the  golden  color,  and, 
if  very  many  elderly  guests  are  to  be  present, 
camp-stools  in  the  dining-room  are  desirable, 
so  that  they  may  be  seated  while  the  refresh- 
ments are  served.  In  decorating  the  table 
utilize  some  yellow  flower  that  can  be  had  in 
abundance,  and  if  gold  plate  is  unobtainable, 
burnished  brass  candlesticks  and  fancy  dishes 
are  very  effective  and  will  prove  an  excellent 
substitute  for  the  precious  metal,  using  salads 
covered     with     yellow    mayonnaise,     golden 
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sponge-cake,  vanilla  cream,  frozen  in  orange 
cups,  and  yellow  bonbons  to  further  carry  out 
the  original  idea.  Dainty  boxes  covered  either 
with  silver  or  gold  paper  should  be  provided 
for  the  bride's  cake,  which  is  presented  to  each 
guest  as  a  souvenir  of  the  occasion. 


VII 

OUTDOOR    FESTIVITIES 

In  serving  the  refreshments  for  outdoor  fes- 
tivities the  young  housekeeper  must  remember 
that  refined  simplicity  should  guide  her  efforts 
in  that  direction,  and  that  perfect  cooking, 
faultless  service  and  immaculate  surroundings 
are  the  elements  of  success.  For  the  suburban 
hostess  living  adjacent  to  a  large  city  that  is 
accessible  by  convenient  tram  service,  a  simple 
party  out-of-doors  can  be  easily  arranged, 
which  will  give  greater  enjoyment  than  many 
an  elaborate  dinner,  musicale  or  dance  given  in 
town.  What  the  guests  will  appreciate  is 
change,  a  breath  of  country  life,  a  flavor  of  the 
unaccustomed,  a  pretty  outdoor  scene  if  pos- 
sible, and,  above  all,  refreshments  that,  while 
not  necessarily  extravagant,  are  dainty,  season- 
able and  appropriate. 
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If  the  hostess  possesses  a  roomy  piazza  a 
porch  card  party  is  a  delightful  form  of  enter- 
tainment for  a  bright,  sunshiny  afternoon. 
Arrange  your  card-tables  on  the  piazza,  which 
should  be  decorated  with  great  bunches  of  field 
flowers,  vines  and  ferns,  and  in  one  corner, 
resting  on  a  low  rustic  table,  place  the  punch 
bowl,  filled  with  raspberry  cup.  Set  the  punch 
bowl  on  a  silver  tray,  covered  with  a  linen 
square  embroidered  in  clover  design,  and  have 
it  large  enough  to  accommodate  a  liberal  sup- 
ply of  glasses.  To  this  attractive  spot  the 
guests  may  go  during  intervals  of  the  game 
and  partake  at  pleasure. 

Later  in  the  afternoon  a  frozen  dainty, 
accompanied  with  cake  or  sweet  wafers,  should 
be  served,  or,  if  a  more  elaborate  menu  is  de- 
sired, a  chicken  or  lobster  salad,  with  delicate 
olive  and  cucumber  sandwiches,  may  precede 
the  sweet  course.  The  waitress  should  be  in- 
structed to  cover  the  card-tables  with  small 
hemstitched  tea  cloths ;  after  which  the  fringed 
or  hemstitched  napkins  are  distributed.     Va- 
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nilla  ice-cream  served  in  sherbet  glasses  and 
decorated  with  a  few  red  raspberries  forms  a 
dehcious  combination  for  a  w^arm  summer 
afternoon.  A  small  platter  containing  cake  or 
wafers  should  be  provided  for  each  table ;  it  is 
placed  in  position  by  the  waitress  af  i^sr  the  ices 
are  passed. 

This  form  of  hospitality  is  also  excellent  for 
an  evening  entertainment ;  in  which  event  txie 
piazza  may  be  gaily  decorated  with  lighted 
Japanese  lanterns.  The  following  menu  is 
suggested: 

Hot  Bisque  of  Clams,  in  cups 

Lobster  Patties        Olives        Vegetable  Salad 

Rolls 

Fruit  Sherbet       Macaroons 

Coffee 

If  the  young  housekeeper  is  connected  with 
either  a  golf  or  tennis  club,  a  Fourth  of  July 
celebration,  to  which  the  members  and  their 
friends  are  invited  is  sure  to  be  favorably  re- 
ceived.   As,  doubtless,  many  of  the  members 
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asked  will  be  entertaining  friends  over  the  na- 
tional holiday,  they  will  gladly  welcome  the 
chance  of  showing  their  guests  over  the  club 
house,  and  perhaps  testing  the  merits  of  the 
tennis  courts  and  golf  course.  Decorate  the 
interior  and  piazzas  of  the  club  house  with  red, 
white  and  blue  bunting  and  American  flags; 
and,  if  a  small  marquee  of  flags  can  be  con- 
structed on  the  lawn,  it  will  answer  admirably 
as  a  shelter  for  the  cafe  creme  table,  which  is 
sure  to  be  extremely  popular  if  the  afternoon  is 
at  all  sultry  or  close.  Have  the  table  decorated 
with  the  national  colors  and  in  charge  of  a 
number  of  young  girls,  who  have  received  in- 
structions how  to  prepare  the  beverage.  The 
following  recipe  should  be  used  for  the  cafe 
creme. 

Into  a  tumbler  put  two  tablespoonfuls  of 
vanilla  ice-cream,  then  three-quarters  fill  w^ith 
iced  coff'ee,  adding  a  small  ladleful  of  whipped 
cream  to  each  glass  before  it  is  served. 

The  tea-table  proper  may  be  arranged  on  the 
wide  piazza  or  in  the  entrance  hall,  and  should 
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be  decorated  with  small  flags,  candy  crackers 
and  toy  cannons,  to  render  it  as  patriotic  as 
possible.  An  appropriate  centre-piece  is  made 
by  using  a  small  head  or  bust  of  Washington. 
This  is  placed  on  a  pedestal  of  the  desired 
height  and  is  then  banked  with  a  mass  of  red 
and  white  carnations  interspersed  with  blue 
ragged  sailors  or  other  blossoms  of  the  same 
color. 

Iced  tea  and  fruit  punch  should  be  served 
from  opposite  ends  of  the  table  by  two  ladies 
who  have  been  invited  to  serve  in  tliis  capacity. 
At  least  four  other  ladies  may  be  asked  to  assist 
in  the  tea-room,  their  duty  being  to  see  that  the 
guests  are  served  with  w^hatever  refreshments 
they  may  prefer,  and  as  much  of  the  success  of 
the  entertainment  depends  upon  these  assist- 
ants, care  must  be  exercised  in  their  selection. 

The  refreshments  served  should  be  of  the 
simplest  description,  as  the  majority  of  guests 
will  probably  prefer  cooling  and  iced  bever- 
ages to  substantial  viands.  Dainty  rolled  sand- 
wiches filled  with  minced  chicken,  shredded  let- 
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tuce  and  chopped  olives;  cheese  sticks  tied  to- 
gether with  narrow  red,  white  and  blue  ribbon, 
small  cakes,  decorated  with  raspberry  and 
vanilla  frosting,  and  tiny  standard  dishes  con- 
taining salted  nuts  and  confections  are  all  that 
will  be  required.  At  an  al  fresco  tea  given  by 
a  country  club  or  golf  club,  napkins  are  not 
considered  necessary  and  need  not  be  provided. 

For  the  young  housekeeper  with  but  few 
social  ambitions,  and  who  through  some  force 
of  circumstances  is  restricted  in  her  hospitality 
to  the  simplest  form  of  entertainment,  the 
day's  outing  or  picnic  given  to  a  few  congenial 
friends  in  a  nearby  park  or  in  some  shady  spot 
in  a  neighboring  woods,  is  a  rest  and  relief  to 
both  hostess  and  guests. 

As  the  success  of  the  picnic  depends  on  the 
selection  and  packing  of  the  luncheon  care 
must  be  exercised  that  the  viands  chosen  have 
the  charm  of  novelty,  and  that  they  are  so 
packed  in  the  pasteboard  boxes  in  which  they 
are  carried  that  they  may  be  easily  served  in 
attractive  form  when  required.    Plan  the  menu 
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in  advance,  taking  into  consideration  the  prod- 
ucts of  the  fishing,  if  that  be  one  of  the  sports 
to  be  indulged  in;  or  if  the  outing  is  to  be  in  a 
vicinity  where  fresh  fruit  or  berries  are  obtain- 
able, most  acceptable  additions  may  be  made  to 
an  otherwise  simple  menu.  Provide  yourself 
with  an  inexpensive  tablecloth,  also  with  a 
square  of  white  oilcloth  exactly  the  same  size, 
to  place  under  the  cloth  when  utilizing  the 
grass  or  ground  as  a  table  in  true  picnic  style, 
a  number  of  small  wooden  plates  and  alumi- 
num forks,  spoons  and  cups ;  these  are  inexpen- 
sive and  add  very  slightly  to  the  weight  of  the 
lunch-box.  Japanese  paper  napkins  are  also 
useful  and  should  be  selected  in  place  of  linen 
ones,  as  the  latter  are  apt  to  be  ruined  with 
fruit  stains. 

After  arranging  the  table-cloth,  place  in  the 
centre  a  large  wooden  platter  filled  with  berries 
and  fresh  fruit,  using  bunches  of  wild  flowers 
and  green  vines  artistically  combined  for  deco- 
ration. A  centre-piece  formed  of  blackberries 
and  a  profusion  of  "  black-eyed  Susans  "  will 
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charm  the  most  fastidious  hostess,  and  red 
raspberries  with  red  clover  and  field  daisies,  are 
another  pleasing  combination.  In  packing  the 
luncheon  try  to  place  each  course  complete  in 
a  separate  box,  using  paraffine  paper  around 
the  viands.  This  will  facilitate  serving  the 
meal. 

Three  courses  should  provide  sufficient  vari- 
ety, and  the  menu  may  consist  of  the  follow- 
ing: 

Devilled  Chicken,  in  Egg  Cups 

Brown  Bread  and  Butter  Sandwiches 

Tomato   Salad,  Sauce   Tartare  Olives 

Cheese   Crackers 

Fruit  Cream  Wafers 

Coffee  or  Lemonade 

The  eggs  should  be  each  wrapped  in  paraffine 
paper  before  being  placed  in  the  box,  and 
should  be  packed  securely  with  the  sandwiches 
(also  wrapped,)  so  tliat  there  is  no  possibility 
of  their  moving  or  shifting  about. 

The  second  box  should  be  lined  with  a  sheet 
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of  blotting  paper  and  then  with  paraiBne 
paper ;  under  these  conditions  the  tomatoes  may 
be  easily  transported.  Arrange  in  the  bottom  of 
the  box  a  layer  of  crisp  lettuce  leaves,  and  upon 
these  place  six  large  firm  tomatoes  that  have 
had  the  skin  removed,  cover  with  the  remainder 
of  the  lettuce,  filling  the  intervening  space  with 
pitted  olives  and  a  small  wide-mouthed  bottle 
of  tartare  sauce.  The  crackers  may  be  pur- 
chased in  a  tin  box  and  need  not  be  opened 
until  the  salad  is  ready  to  be  served.  The  third 
box  is  reserved  for  the  fruit  and  wafers.  If 
lemonade  is  the  beverage  to  be  provided,  the 
lemon  syrup  should  be  prepared  at  home,  and 
may  be  diluted  to  the  requisite  strength  with 
cold  spring  water  at  serving  time. 

If  the  hostess  has  facilities  at  her  command 
for  making  a  small  camp-fire,  hot  roasted  pota- 
toes and  ears  of  corn  may  be  indulged  in,  and 
even  the  ever  popular  pot  of  baked  beans  may 
be  deliciously  cooked  by  being  buried  in  the  hot 
ashes.  These  articles  of  food  may  seem  to  the 
young  housekeeper  as  being  of  rather  a  sub- 
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stantial  nature  to  serve  at  a  summer  picnic; 
but  she  must  not  fail  to  realize  that  her  guests 
after  a  morning's  tramp  through  the  woods,  or 
several  hours  spent  in  f ollovi^ing  a  brook  with 
hook  and  line,  will  return  with  sharpened  appe- 
tites and  ready  to  do  full  justice  to  the  good 
things  provided. 

A  simple  form  of  hospitality  that  will  appeal 
to  the  feminine  heart  is  the  informal  four- 
o'clock  tea  served  on  the  shaded  porch  or  piazza 
every  afternoon  at  that  hour,  to  which  your 
intimate  friends  and  acquaintances  feel  they 
will  be  welcome  without  a  special  invitation. 
Arrange  the  tea-table  in  one  corner,  grouping 
around  this  central  point  a  few  comfortable 
chairs.  Cut  loaf  sugar,  cream  and  thinly  sliced 
lemon  are  used  for  flavoring  and  seasoning 
the  tea,  as  the  hostess  and  guests  prefer,  and  a 
plate  of  thinly  sliced  bread  and  butter,  a  few 
wafers  or  some  hot  toasted  muffins,  accom- 
panied with  a  tiny  silver  bonbon  dish  of  crys- 
tallized ginger,  are  all  the  refreshments  that 
will  be  required. 
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As  the  interest  naturally  centres  in  the  cup 
of  tea  it  should  be  made  on  the  table;  follow 
the  old-time  formula  of  "  a  teaspoonful  of  tea 
for  each  person  and  one  for  the  pot."  See  that 
the  alcohol  lamp  is  filled  and  lighted,  and  be 
sure  that  the  water  is  boiling  before  being 
poured  upon  the  tea.  The  teapot  should  be 
then  covered  and  allowed  to  remain  undis- 
turbed for  three  or  four  minutes,  when  the  tea 
will  be  ready  to  pour  into  the  cups. 
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VIII 

CORRECT  SERVICE  FOR  CHILDREN^'s  PARTIES 

For  the  mother  who  would  keep  herself  in 
touch  with  the  play  life  of  her  child,  too  much 
stress  cannot  be  laid  on  the  fact  that  all  holi- 
days and  birthdays  should  be  remembered  and 
celebrated  in  the  home.  In  after  life  there  are 
few  memories  more  precious  than  these  cele- 
brations made  memorable  by  the  association  of 
flowers,  light,  music  and  color,  and  the  fact 
that  the  children  are  properly  instructed  and 
permitted  to  entertain  their  little  friends  on 
such  occasions  is  likely  to  be  of  inestimable 
value  in  forming  their  character  and  rendering 
them  solicitous  for  the  comfort  and  welfare  of 
others. 

As  all  children  are  fond  of  novelty  and  sur- 
prises, new  effects  should  be  introduced,  even 
in  serving  the  customary  sandwiches,  cookies 
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and  ice-cream.  These,  with  the  aid  of  fancy- 
cutters,  may  be  fashioned  to  represent  birds, 
animals.  Brownies  and  flowers  that  are  sure  to 
appeal  to  the  childish  imagination,  and  will  de- 
light and  satisfy  them  far  more  than  an  elabo- 
rate and  expensive  menu. 

As  it  is  always  a  great  pleasure  to  children  to 
take  something  home  from  a  party,  little  inex- 
pensive souvenirs  should  be  provided  that  will 
give  happiness  quite  out  of  proportion  to  their 
value.  Favors  or  "  snapper  "  mottoes  are  also 
enjoyed  by  the  children,  as  the  boys  like  the 
noise  and  the  little  girls  are  delighted  with  the 
opportunity  of  "  dressing  up  "  in  the  paper 
hats  and  caps  which  they  contain. 

If  desired,  little  tables  seating  four  or  six, 
and  each  decorated  with  the  birthday  flower, 
may  be  placed  in  the  hall  and  library,  enabling 
the  children  to  "  play  tea-party  "  after  an  ideal 
fashion.  If  this  plan  is  adopted,  try  to  have 
everything  on  a  small  scale;  tiny  sandwiches, 
small  sponge  cakes  or  lady  fingers,  after-din- 
ner cups  in  which  to  serve  the  cocoa,  and  little 
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individual  moulds  of  jelly,  blanc-mange  or 
plain  vanilla  ice-cream  moulded  in  fancy  boxes. 

If  the  small  tables  are  used,  a  table  of  ade- 
quate size  should  be  arranged  in  the  centre  of 
the  room,  holding  the  decorated  birthday  cake, 
with  its  colored  candles,  which  are  its  crowning 
glory.  These  should  be  lighted  before  the  little 
guests  assemble  in  the  dining-room  and  should 
consist  of  as  many  in  number  as  the  child  is 
years  old. 

The  art  of  ornamenting  a  cake  with  colored 
icing  is  easily  acquired  with  a  little  practice. 
Add  to  what  remains  of  the  frosting  a  little 
more  sugar  and  a  few  drops  of  the  coloring 
matter  desired,  until  it  is  quite  stiff.  Prepare 
a  cornucopia  of  white  writing  paper  ( if  a  con- 
fectioner's tube  is  not  among  the  kitchen  fur- 
nishings,) with  a  very  small  opening  at  the 
point,  fill  with  the  frosting  and  press  through 
the  opening,  guiding  it  so  that  it  will  form  the 
required  design.  A  very  pretty  and  simple 
birthday  cake  may  be  first  covered  with  the 
vanilla  icing;  then  arrange  around  the  edge  a 
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border  composed  of  pink  candied  rose-leaves, 
in  the  centre  form  mth  the  pink  frosting  the 
child's  name  and  the  date  of  the  party,  and 
surround  this  with  five  pink  candles  fitted  into 
tiny  rose  holders. 

If  the  large  table  is  decided  on,  cover  it  first 
with  the  felt  pad  and  then  with  a  white  linen 
dinner-cloth.  In  the  centre  arrange  a  large 
"  Jack  Horner  Pie,"  which  should  contain  the 
souvenirs  provided  by  the  hostess  for  her  little 
guests,  each  wrapped  securely  in  white  tissue 
paper  and  tied  with  baby  ribbon.  Select  for 
the  pie  a  large  shallow  milk  pan,  in  which  the 
gifts  should  be  placed;  cover  the  top  with  a 
piece  of  plain  white  glazed  paper,  gluing  it 
firmly  around  the  outside  edge;  decorate  with 
two  full  ruches  of  pink  crepe  paper  arranged 
to  represent  roses.  Before  the  cover  is  placed 
in  position,  see  that  each  gift  is  furnished  with 
a  long  streamer  of  ribbon;  these  should  be 
brought  through  a  small  opening  made  in  the 
centre  of  the  cover,  which  may  be  hidden  either 
with  a  large  pink  paper  rose  or  a  cluster  of  nat- 


.T^ 


^^•k 


-^^.%m>^ 


INDIVIDUAL   ICE-CREAM    BOX    FOR   CHILDREN'S    TARTY 
THE    FIG-SANDWICHES    ARE    A    DECIDED    NOVELTY 


CHILDREN'S    PARTIES  89 

ural  roses,  and,  as  it  is  well  to  distinguish  be- 
tween the  favors  intended  for  the  boys  and 
girls,  provide  them  with  pink  and  white  ribbon, 
respectively.  At  a  given  signal  each  child  pulls 
on  the  ribbon  assigned  to  him  and  finds,  like 
the  Little  Jack  Horner  in  the  nursery  rhyme, 
the  plum  baked  in  this  novel  pie. 

The  birthday  cake  should  hold  the  place  of 
honor  at  one  end  of  the  table,  and  the  cocoa 
service  should  be  placed  opposite.  At  each  indi- 
vidual cover  place  a  service  plate  holding  a 
large  napkin.  Across  the  napkin  lay  the  pink 
snapper  motto,  and  beside  the  plate  arrange 
a  teaspoon  and  small  chocolate  spoon,  with  a 
tumbler  placed  slightly  to  the  right.  Large 
plates,  containing  minced  chicken  sandwiches, 
may  also  be  set  on  the  table,  and  smaller  plat- 
ters and  fancy  compote  and  bonbon  dishes 
holding  tiny  cakes  iced  with  vanilla  and  straw- 
berry frosting,  crisp  home-made  wafers  and 
pink  and  white  wintergreen  and  cream  pepper- 
mint wafers  will  give  the  table  quite  a  festive 
air. 
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For  the  sweet  course,  which  is  served  after 
the  service  plates  and  chocolate  cups  are  re- 
moved, nothing  is  more  wholesome  and  nutri- 
tious than  plain  Philadelphia  ice-cream.  Many- 
persons  are  deterred  from  serving  cream  at 
children's  parties  owing  to  the  fact  that  the 
small  individual  forms  are  so  expensive  when 
obtained  from  a  caterer.  This  may  be  obviated 
by  purchasing  a  number  of  small  candy  boxes 
in  fancy  design,  which  may  be  procured  in  very 
realistic  representations  of  tiny  animals,  fruit 
and  flowers.  Select,  if  possible,  those  v^th  the 
receptacle  edged  with  frills  of  lace  paper. 

After  the  cream  is  frozen  in  the  usual  man- 
ner, fill  the  boxes  neatly  and  bend  the  lace 
paper  back  in  place,  then  place  them  in  layers 
in  a  large  tin  lard  pail,  with  paraffin  paper  be- 
tween the  layers,  and  bury  in  ice  and  salt  until 
ready  to  serve,  being  very  careful  that  the  hd 
of  the  pail  is  properly  adjusted.  The  cake  and 
wafers  should  be  passed  immediately  after  the 
ice-cream  is  served,  followed  by  the  bonbons; 
the  candles  are  then  blown  out  by  the  little 
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guests  and  the  birthday  cake  cut  and  dis- 
tributed. 

By  this  time  the  children  will  be  eager  to 
snap  their  mottoes  and  find  out  what  is  inside, 
and  when  the  caps  and  hats  are  arranged  to 
their  satisfaction,  the  party  may  happily  termi- 
nate in  the  opening  of  the  "Jack  Horner 
pie." 

If  dancing  is  indulged  in  by  the  older  chil- 
dren, a  punch-bowl  of  fruit  lemonade  should 
be  also  provided,  w4th  a  grown  person  in  charge 
to  dispense  the  beverage.  This,  although  cold, 
must  not  be  iced. 

Serve  the  supper  in  courses,  beginning  with 
the  bouillon,  which  should  be  poured  into  bouil- 
lon cups,  these  being  placed  on  the  ser\dce 
plates  after  the  napkin  is  removed.  The 
creamed  or  cold  chicken  is  served  in  individual 
portions,  accompanied  by  the  sandwiches  or 
rolls,  and  the  ice-cream  boxes  should  be  placed 
on  dessert  plates  resting  on  small  lace  paper 
doilies.  If  a  large  number  are  expected,  camp 
chairs  should  be  provided  and  placed  back  from 
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the  table  against  the  walls  of  the  dining-room, 
in  which  event  the  napkins  are  first  passed  to 
the  little  guests,  followed  by  the  bouillon. 

For  a  birthday  party  occurring  during  the 
summer  or  autumn,  an  "  outdoor  party  "  is 
sure  to  be  thoroughly  enjoyed  by  the  children. 
Serve  the  refreshments  in  true  picnic  style, 
either  on  the  lawn  or  piazza.  The  favors  may 
consist  of  surprise  nuts,  which  are  quite  inex- 
pensive and  easily  made  at  home.  Select  large 
English  walnuts,  carefully  split  them  open  and 
remove  the  kernels.  Place  in  those  intended  for 
the  girls  tiny  silver  hearts,  while  those  for  the 
boys  may  contain  small  silver  whistles.  Attach 
to  one  half  of  the  nut  a  piece  of  ribbon,  and 
join  the  two  halves  with  a  little  glue;  each  nut 
should  then  be  gilded  with  gold  paint.  Use 
yellow  ribbon  for  the  girls  and  green  for  the 
boys.  If  it  is  desired  to  purchase  favors,  such 
miniature  toys  as  carriages,  locomotives,  auto- 
mobiles, boats,  animals,  musical  instruments, 
small  paper  hearts  in  all  colors,  etc.,  are  obtain- 
able, and  imitations  of  fruit,  fish,  etc.,  are  al- 
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ways  amusing.  The  following  is  suggested  for 
a  party  of  this  chai^acter: 

MENU 

Fig  Sandwiches,  in  Graham  Rolls 

Maple     Ice-Cream,     in     Fruit     Boxes 

Sunshine   Cake 

Orangeade      Popcorn       Vanilla  Caramels 

The  fig  sandwiches  are  a  decided  novelty. 
Split  a  dozen  figs,  scrape  out  the  soft  portion, 
rejecting  the  skins;  rub  this  to  a  paste.  Butter 
Graham  bread  that  is  at  least  twenty- four 
hours  old;  then  cut  the  slices  from  the  loaf  as 
thin  as  possible,  remove  the  crusts,  sj^read  with 
the  paste.  Roll  the  bread  carefully;  hold  for  a 
moment  until  there  is  no  danger  of  the  roll 
opening,  then  roll  it  in  a  piece  of  white  tissue 
paper  twisting  the  ends  as  you  would  an  old- 
fashioned  motto,  or  it  may  be  tied  with  narrow 
baby  ribbon. 


IX 

NOVEL  SERVICE  FOR  UNIQUE  ENTERTAINMENTS 

The  young  housekeeper  with  aspirations  to  the 
title  of  a  successful  hostess  should  remember 
that  the  limitations  of  her  purse  need  not  keep 
her  from  the  attainment  of  this  purpose,  as  the 
two  secrets  of  successful  hospitality  are  execu- 
tive ability  and  originality  in  planning  for  the 
amusement  and  entertainment  of  guests. 

Of  course,  circumstances  and  environment 
must  enter  largely  into  the  question  of  the  most 
practical  and  suitable  mode  of  entertainment; 
and  although  it  may  require  courage  to  return 
an  invitation  to  a  formal  dinner  by  bidding 
your  hostess  to  an  informal  evening's  merry- 
making, still  such  an  occasion  may  be  rendered 
memorable  to  your  guests  by  the  originality  of 
the  plans  provided  for  their  entertainment. 

A  popcorn  party,  as  the  name  implies,  is 
susceptible  of  delightful  possibilities  in  the 
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hands  of  a  clever  hostess,  especially  during  the 
autumn  of  the  year,  when  field  corn  can  he  had 
in  such  quantities  for  decorative  purposes.  Se- 
lect corn  yellow  for  the  predominating  color  in 
the  dining-room.  This  will  be  found  to  blend 
with  the  tender  green  tint  of  the  corn  sheaths, 
charming  effects  being  obtained  by  using  the 
latter  interspersed  with  feathery  golden  asters 
or  goldenrod,  with  which  every  field  and  gar- 
den is  then  a-bloom.  Realistic  ribbon  for  fast- 
ening the  floral  decorations  may  be  fashioned 
from  the  inner  leaves  of  the  corn  stalks ;  firmly 
secure  the  bows  in  position,  after  they  are  tied, 
with  a  few  stitches  of  sewing-silk.  Suspend 
from  the  chandelier,  directly  over  the  table,  five 
strings  of  popcorn,  each  terminating  in  a  ball 
of  yellow  and  white  popcorn,  the  central  one 
being  slightly  larger  and  hung  a  few  inches 
lower  than  the  ones  surrounding  it ;  these,  how- 
ever, must  not  be  allowed  to  interfere  with  the 
decoration  planned  for  the  centre  of  the  table, 
which  should  still  further  carry  out  the  original 
idea.     A    unique    floral    decoration    may    be 
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planned  without  the  assistance  of  a  florist.  Se- 
lect for  this  purpose  three  large  ears  of  corn 
that  have  reached  the  sere  and  yellow  stage, 
tying  them  together  to  form  a  low  tripod  with 
loops  and  ends  of  yellow  gauze  ribbon,  and 
upon  the  standard  thus  obtained  set  a  flat, 
gilded  wicker  basket  filled  with  clusters  of 
golden  blossoms,  bordered  with  feathery  russet 
corn-tassels. 

The  menu  selected  by  the  hostess  should 
consist  of  a  veritable  feast  of  corn,  served  in 
as  many  and  as  ingenious  ways  as  she  can  de- 
vise. If  possible,  a  white  china  service  with 
gilt  ornamentation  should  be  used,  and  the 
yellow  color  should  predominate  in  the  edibles 
as  well  as  in  the  table  decorations.  The  follow- 
ing menu  is  suggested: 

Bisque  of  Corn  in  Bouillon  Cups 

Mayonnaise  of  Chicken  Corn  Oysters 

Corn-bread  Sandwiches 

Orange  Charlotte      Lemon  Ice-Cream  in 

Popcorn   Cases 

Sunshine  Cake  Lemonade 

Hot  Buttered  Popcorn 
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If  the  services  of  one  maid  only  are  to  be 
relied  on,  it  will  facilitate  the  waiting  to  place 
the  mayonnaise  of  chicken,  sandwiches, 
cake  and  lemonade  upon  the  table  before  the 
announcement  of  supper.  The  bisque  of  corn 
(which  has  as  a  basis  a  white  rouoc  or  liaison,) 
is  poured  in  the  kitchen  into  bouillon  cups,  and 
then  lightly  dusted  with  grated  Parmesan 
cheese,  either  bread-sticks  or  pulled  bread  being 
served  with  this  course,  as  the  hostess  prefers. 
Each  bouillon  cup  should  be  placed  on  a  des- 
sert plate  and  furnished  with  a  bouillon  spoon 
before  being  passed  by  the  w^aitress,  who  has 
first  distributed  to  each  guest  a  large  hem- 
stitched napkin  marked  with  the  family  crest 
or  monogram. 

The  second  course,  consisting  of  the  chicken 
and  corn  oysters,  is  served  all  together  on  a 
breakfast  plate,  accompanied  by  a  silver  dessert 
fork,  each  portion  being  tastefully  garnished 
with  squares  of  salted  popcorn.  The  corn- 
bread  sandwiches,  arranged  on  a  china  platter 
covered  with  a  linen  doily,  and  the  olives,  em- 
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bedded  in  cracked  ice,  are  then  passed,  followed 
by  the  salted  nuts.  The  popcorn  cases  for  the 
ice-cream  are  very  simply  made  by  moulding 
the  popcorn  into  the  desired  shapes  by  the  as- 
sistance of  a  little  white  fondant;  these  are 
then  filled  with  the  cream  and  are  served  with 
the  orange  charlotte  and  sunshine  cake  resting 
on  a  small  lace-paper  doily  on  a  dessert  plate, 
accompanied  by  an  ice-cream  spoon. 

Another  delightful  function  is  a  picnic  sup- 
per or  luncheon,  served  in  true  outdoor  style. 
This  is  equally  desirable  for  either  an  after- 
noon or  an  evening  entertainment.  The  first 
necessary  requisite  is  for  the  hostess  to  provide 
a  number  of  dainty  baskets,  preferably  of 
similar  design,  and  suitable  in  style  and  con- 
struction for  holding  the  picnic  refreshments, 
the  packing  of  which  constitutes  almost  the 
entire  preliminary  preparation.  The  baskets 
may  be  rendered  attractive  by  the  addition  of 
bunches  of  wild  flowers  attached  to  the  handles 
wdth  bows  of  gaily  tinted  ribbons ;  and,  as  one 
basket  is  provided  for  eacli  guest,  and  intended 
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to  be  retained  as  a  souvenir  of  the  evening's 
enjoyment,  care  should  be  exercised  to  have 
them  as  artistic  as  possible.  Thought  must 
also  be  given  to  the  selection  of  the  viands ;  re- 
member that  although  the  edibles  may  be  as 
varied  and  original  as  the  hostess  desires,  cer- 
tain culinary  triumphs  should  be  conspicuous 
by  their  absence,  frozen  desserts,  creams  and 
custards  being  eliminated  from  the  menu  of 
this  description.  The  following  are  suggested 
as  suitable  for  picnic  service,  and  they  may  be 
prepared  in  the  home  kitchen: 

Individual  pigeon  pate,  Delmonico  sand- 
wiches, olives,  cress  salad  in  tomato  cups, 
cheese  wafers,  Banbury  tarts,  stuffed  dates, 
bonbons,  cold  chicken  cutlets,  bread-sticks,  tiny 
cucumber  pickles,  mayonnaise  of  asparagus, 
brown  bread  and  butter  sandwiches,  wine  jelly, 
assorted  cakes,  nut  confections. 

As  the  success  of  the  entertainment  depends 
to  a  large  degree  on  the  arrangement  and  pack- 
ing of  the  baskets,  especial  pains  must  be  taken 
to  have  the  contents  present  an  inviting  ap- 
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pearance  when  opened.  To  accomplish  this, 
they  should  be  first  lined  with  a  large  hem- 
stitched napkin  or  linen  square  of  sujSBciently 
large  dimensions  to  fold  over  in  triangle 
shape  after  the  refreshments  are  in  readiness. 
Fill  the  baskets  as  closely  as  possible,  using 
every  inch  of  space,  although  in  this  instance 
the  transition  from  the  kitchen  to  the  library 
or  dining-room  is  so  short  that  the  transporta- 
tion problem  is  not  as  difficult  as  when  the  usual 
picnic  hamper  is  being  prepared  and  packed. 
Small  white  pasteboard  boxes,  each  holding 
an  individual  portion,  are  excellent  for  pack- 
ing the  edibles,  and  if  the  covers  are  neatly 
fitted  in  place,  delicate  garnishings  can  be  re- 
tained in  shape,  thereby  adding  materially  to 
the  dainty  service  of  the  refreshments,  a  fact 
greatly  appreciated  by  the  well-bred  house- 
keeper. Strive  in  arranging  the  basket  to  place 
the  dessert  course  first,  followed  by  the  salad, 
and  then  the  meat  course,  so  that  on  opening 
the  basket  the  guest  may  find  the  courses  ar- 
ranged in  order.    A  small  fringed  napkin  and 
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a  tiny  menu  card  should  also  be  added,  so  that 
the  contents  may  be  noted  at  a  glance. 

If  preferred  by  the  hostess,  a  diminutive  sal- 
ad-bowl may  be  used  for  the  salad  course,  and 
tucked  into  one  corner  of  the  basket,  covered 
with  paraffin  paper  and  tied  in  place  by  dainty 
ribbons.  Forks  and  spoons  should  be  added  in 
accordance  with  the  menu  provided,  and  small 
wooden  plates,  which  can  be  obtained  from  any 
confectioner,  may  be  used  in  place  of  the  cus- 
tomary china  service.  To  carry  out  the  origi- 
nal idea  correctly,  the  refreshments  should  be 
served  at  small  tables,  if  possible  of  rustic  de- 
sign. A  charming  arrangement  is  the  use  of 
birch-bark  canoes  filled  with  field  flowers  and 
fringed  with  leaves,  one  canoe  being  placed  in 
the  centre  of  each  table,  resting  on  a  dainty 
centre-piece  of  curled  bark.  The  coffee  service 
should  be  arranged  on  a  small  table,  an  array 
of  china  mugs  being  provided  in  realistic  pic- 
nic fashion,  into  which  the  fragrant  beverage 
is  poured,  after  it  is  prepared  by  the  hostess 
from  the  ^'coffee  melange  "  recipe,  previously 
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described.  This  may  be  done  by  the  aid  of  a 
small  alcohol  lamp  and  a  tin  cofFee-pot  of 
generous  dimensions. 

A  new  idea  for  a  public  entertainment  is 
a  peach  fete,  for  which  artistic  individual  menu 
cards  may  be  distributed  after  the  patrons  are 
seated,  and  may  be  retained  by  them  as  sou- 
venirs of  the  occasion.  These  are  made  by 
lightly  sketching"  on  white  cardboard  an  out- 
line drawing  of  the  fruit,  which  is  afterward 
tinted  with  water-color.  The  menu,  written 
on  the  other  side,  may  read  as  follows: 

Peach  SoufpS  Frappe  Fresh  Peach  Ice-Cream 

Peach  Fingers 

Peach  Charlotte         Peach  Shortcake 

Peach   Mousse 

Sunshine  Cake  Peach  Bomhe  Glace 

Peach  Eclairs  and  Tartlets 

Coffee  Fruit  Punch 

The  following  suggestions  as  to  serving  the 
various  dishes  are  offered: 
Peach   Souffle  Frappe  in  Individual 
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Souffle  Dishes. — Surround  with  a  paper 
band,  cover  with  peach  jelly  and  decorate  with 
stars  of  whipped  cream. 

Peach  Ice-Cream. — Mould  in  croquette 
form,  roll  in  macaroon  crumbs  and  serve  with 
a  peach  sauce. 

Peach  Charlotte. — Serve  in  individual 
forms,  garnished  with  quarters  of  ripe  peaches 
and  pistachio  cream. 

Peach  Bombe  Glace. — Mould  in  small 
white  pasteboard  boxes,  then  place  on  a  small 
dessert  plate  and  garnish  with  sprays  of  peach 
leaves. 


X 

WEDDING  FESTIVITIES 

In  planning  and  preparing  for  the  wedding 
feast  the  most  important  points  to  be  settled 
are  the  hour  at  which  the  ceremony  is  to  be 
performed  and  the  number  of  guests  to  be  en- 
tertained, as  the  nature  of  the  refreshments 
and  the  mode  of  service  necessarily  depend  to 
a  large  degree  on  whether  the  wedding  recep- 
tion or  breakfast  is  a  ceremonious  function  for 
a  large  circle  of  acquaintances  or  an  informal 
affair  for  a  few  intimate  friends.  The  hours 
for  the  ceremony  generally  selected  by  the 
bride  of  to-day,  are  high  noon  (twelve  o'clock,) 
and  four  o'clock  in  the  afternoon,  the  former 
allowing  for  either  an  elaborate  or  simple 
breakfast  to  follow,  and  the  latter  for  buif et 
refreshments,  served  during  the  hours  of  the 
wedding  reception. 
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For  the  formal  wedding  breakfast,  where 
the  guests  number  over  fifty,  small  tables  may 
be  employed  with  excellent  effect;  at  each  of 
which  six  guests  may  be  comfortably  seated, 
especial  care  and  attention  being  given  in  the 
way  of  decoration  to  the  table  reserved  for  the 
bridal  party. 

Arrange  the  bridal  table  as  for  a  formal 
luncheon,  first  covering  the  polished  surface 
with  a  sheet  of  asbestos  and  then  with  a  hand- 
some damask  luncheon  cloth,  using  for  the  cen- 
tral decoration  a  high  white  enamelled  basket 
filled  with  clusters  of  orange-blossoms,  and 
adorned  with  loops  and  ends  of  white  gauze 
ribbon.  Directly  in  front  of  the  bride  should 
be  placed  the  decorated  wedding  cake,  which 
it  is  her  privilege  to  cut  at  the  conclusion  of 
the  breakfast.  Arrange  at  each  cover  the  re- 
quired flat  silver. 

In  addition  to  the  flowers  and  candelabra, 
the  perfectly  appointed  breakfast  table  will 
contain  small  compotiers,  relish  dishes  and  bon- 
bon trays  holding  shreds  of  crisp  celery,  olives, 
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salted  nuts  and  the  confections;  all  of  which 
should  contribute  indirectly  to  the  color 
scheme.  Souvenirs  for  the  bridal  party  should 
be  arranged  at  each  cover. 

The  following  menu  is  suggested  for  a  for- 
mal wedding  breakfast : 

Puree  of  Malaga  Grapes  in  Punch  Glasses 

Clam  Bouillon  in  Cups     Bread-Sticks 

Fillet  of  Sole,  Sauce  Tartare        Souffle  Potatoes 

Sweetbread  Patties 

Pigeon  Cutlets  Green  Peas 

Lobster  Salad        Cheese  Pasties 

Charlotte  Russe      Ices      Fancy  Cakes      Bonbons 

Coffee 

The  service  of  the  breakfast  corresponds 
with  that  of  the  formal  luncheon,  the  details 
of  which  have  previously  been  given,  with  the 
single  exception  of  the  puree  of  Malaga 
grapes,  which  is  served  in  place  of  the  grape- 
fruit. This  is  prepared  by  seeding  and  peeling 
four  pounds  of  grapes  and  adding  the  juice  of 
eight   oranges,  two   lemons,  two  pounds  of 
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powdered  sugar,  half  a  teaspoonful  of  almond 
extract  and  a  pint  of  Maraschino  cherries ;  chill 
thoroughly  directly  on  the  ice  for  at  least  three 
hours,  and  serve  in  small  sherbet  glasses,  adding 
a  teaspoonful  of  finely  shaved  ice  just  before 
they  are  placed  upon  the  table,  and  garnishing 
with  chopped  candied  orange  peel.  The  glasses 
are  then  placed  on  dessert  plates  resting  on  a 
small  fruit  doily,  a  spray  of  orange-flowers 
being  attached  to  the  handle  of  each  glass  by 
a  bow  of  white  baby  ribbon.  This  course,  like 
the  grape-fruit,  should  be  in  readiness  and 
on  the  table  before  breakfast  is  announced. 
One  attendant  for  every  eight  guests  is 
required. 

A  simple  breakfast,  yet  one  susceptible  of 
ideal  treatment,  may  be  easily  planned  by  the 
young  housekeeper  for  the  bridal  party  and 
a  few  intimate  friends.  Arrange  your  table, 
utilizing  the  polished  surface  and  a  complete 
set  of  doilies  and  centre-piece,  (drawn-work, 
lace  or  delicately  embroidered  linen  is  excel- 
lent;) use  for  the  central  decoration  a  slender 
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crystal  vase  filled  with  clusters  of  bride  roses 
and  maiden-hair  fern,  and  around  the  base  of 
the  vase  place  a  wreath  of  white  moss-rose 
buds,  surrounded  by  a  border  of  delicate  ferns ; 
at  the  four  corners  of  the  table  in  symmetrical 
positions  may  be  arranged  cut-glass  candle- 
sticks, fitted  with  the  new  candle-lamps  and 
Empire  shades  of  white  silk  finished  with  crys- 
tal fringe  and  adorned  with  tiny  wreaths  of 
pink  roses,  matcliing  in  color  the  delicate  tints 
of  the  bride  roses.  This  faint  shade  should 
also  be  reproduced  in  the  candied  rose  leaves, 
the  pink  bonbons,  the  hothouse  radishes 
and  the  decoration  of  the  wedding  cake 
itself. 

The  individual  service  for  a  simple  break- 
fast consists  of  three  silver  forks  (placed  in 
the  order  in  which  they  are  to  be  used,)  to  the 
left  of  the  service  plate,  which  should  contain 
the  hemstitched  napkin,  folded  in  a  triangle, 
and  a  tiny  heart-shaped  dinner  roll;  to  the 
right  of  the  plate  arrange  a  bouillon  spoon,  a 
silver  knife,  ice-cream  spoon  and  an  after-din- 
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ner  coffee  spoon,  with  a  thin  crystal  tumbler, 
and  a  smaller  one  for  mineral  water,  placed 
in  position  at  the  tip  of  the  knife  blade.  Pro- 
vide as  souvenirs  of  the  occasion  small  satin 
boxes  filled  with  white  bonbons  and  tied  with 
narrow  pink  and  white  ribbon;  ornamenting 
the  cover  with  a  dainty  satin  rose,  fashioned 
if  possible  from  the  material  used  in  the  bridal 
gown.  Name  cards  will  be  found  to  assist 
materially  in  seating  the  guests. 

In  selecting  the  menu,  the  hostess  has  a  wide 
range  from  which  to  choose,  and  the  first  course 
may  consist  either  of  fruit  served  in  an  original 
and  attractive  form,  or  bouillon  or  any 
other  clear  soup,  served  in  cups,  as  the  hos- 
tess prefers.  If  she  elect  the  former,  creamed 
peaches  or  apricots  are  excellent,  and  these  are 
easily  prepared  by  dipping  into  white  fondant 
quarters  or  sections  of  the  fruit  and  then  drop- 
ping them  into  small  crimped-paper  cases. 
Half  a  dozen  are  quite  sufficient  for  one  por- 
tion, and  they  are  arranged  on  a  dessert  plate, 
resting  on  a  lace-paper  doily,  and  are  placed 
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on  the  table  before  the  announcement  of  the 
breakfast.  If  bouillon  is  chosen,  it  is  passed 
in  bouillon  cups  after  the  guests  are  seated  and 
placed  on  the  service  plate,  when  the  napkin 
and  roll  have  been  removed ;  either  bread-sticks 
or  crackers  may  be  served  with  this  course.  For 
the  second  course,  use  some  dainty  little  entree 
of  fish,  lobster  or  shrimp,  devilled,  a  la  creme, 
or  in  ramekins.  These  are  arranged  on  warmed 
breakfast  plates  and  substituted  by  the  wait- 
ress when  the  service  plate  is  removed.  The 
piece  de  resistance  should  always  be  some  dish 
that  is  easily  served,  such  as  broiled  chops, 
panned  chicken,  timbales,  cutlets,  sweetbreads, 
croquettes  or  creamed  chicken,  accompanied 
by  peas,  asparagus  tips  or  mushrooms. 

A  novel  way  to  serve  creamed  chicken  is  to 
use  two  round  or  boat-shaped  paper  cases,  one 
nearly  as  large  again  as  the  other,  heaping  in 
the  centre  one  a  mound  of  green  peas,  and  ar- 
ranging the  chicken  around  it  in  the  outer  case, 
which  is  set  on  a  dainty  doily  on  a  pink  china 
plate  and  garnished  wdth  a  bunch  of  crisp 
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watercress.  A  mayonnaise  of  celery  or  tomato 
jelly  will  furnish  an  appropriate  salad  course, 
following  the  meat  course,  with  which  cheese 
straws  or  delicious  cheese  pasties  may  be 
passed. 

After  removing  the  salad  plates,  the  wait- 
ress should  clear  the  table  of  all  unnecessary 
articles,  and  neatly  crumb  the  table,  after  which 
the  dessert,  consisting  of  a  mousse,  frozen  pud- 
ding, charlotte  or  jelly  is  served.  This  course 
is  better  served  either  in  individual  portions  on 
a  handsome  dessert  plate,  or  in  small  ornamen- 
tal boxes,  which  should  be  as  artistic  and  bride- 
like as  the  hostess  can  devise.  The  coffee  is 
served  in  small  after-dinner  coffee-cups,  at  the 
conclusion  of  the  dessert,  with  the  bonbons  and 
confections;  small  crystal  finger-bowls,  half 
filled  with  lukewarm  water  and  with  a  tiny 
rosebud  in  each,  being  placed  at  each  cover 
when  the  dessert  plates  are  removed. 

The  refreshments  served  at  an  afternoon 
wedding,  when  the  reception  is  from  four  to 
six,  are  necessarily  of  the  buffet  order,  as 
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the   guests  are  constantly  arriving   and  de- 
parting. 

Arrange  in  the  centre  of  the  dining-room  a 
table  of  generous  proportions,  covering  it 
with  a  handsome  cloth,  falling  in  long  drap- 
ery, its  four  corners  almost  touching  the 
floor.  Silver  candelabra,  with  white  shades 
and  candles,  confectioner's  pieces  of  nougat 
or  spun  sugar,  of  suitable  design  and  corre- 
sponding in  color  with  the  general  color  scheme, 
dishes  of  olives,  salted  nuts,  sandwiches,  bon- 
bons and  finger  rolls,  may  also  be  placed  on  the 
table ;  and  if  the  menu  is  to  be  an  elaborate  one, 
boned  birds  in  aspic  jelly,  a  large  boiled  sal- 
mon handsomely  decorated  and  boned  chicken 
or  turkey  may  be  added.  At  one  end  of  the 
table  should  be  placed  platters  of  lobster  and 
chicken  salad;  at  the  other,  the  hot  entrees,  con- 
sisting of  oysters  a  la  poulette,  croquettes  of 
various  kinds  and  patties,  each  presided  over 
by  a  competent  waiter.  Hot  bouillon  served  in 
cups  is  generally  the  first  course.  This  is 
poured  in  the  kitchen  or  pantry  and  passed  to 
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the  guests,  followed  by  a  selection  of  the  salads 
and  entrees  served  on  a  breakfast  plate  and 
accompanied  by  sandwiches,  rolls  or  bread- 
sticks,  as  the  guests  may  prefer.  At  the  con- 
clusion of  this  course  the  salads  and  entrees 
are  removed  from  the  table,  and  platters  of 
ices,  decorated  charlottes  and  moulds  of  orna- 
mental jelhes  substituted  in  their  stead.  These 
are  also  served  together  on  a  dessert  plate  with 
small  fancy  cakes,  followed  by  the  bonbons, 
confections  and  coffee. 

Large  napkins  of  dinner  size  should  always 
be  provided  for  buffet  refreshments,  as  acci- 
dents are  very  liable  to  occur,  and  awkward 
mishaps  to  handsome  gowTis  may  often  be 
avoided  if  they  are  in  use.  In  serving  wedding 
refreshments  of  whatever  nature,  whether 
breakfast,  luncheon  or  collation,  it  is  best  to 
attempt  only  such  things  as  you  can  easily  serve 
daintily  and  well. 

The  following  examples  are  suggested  for 
simple  refreshments  for  an  afternoon  wedding 
reception : 
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Clam  Broth  in  Cups 

Chicken  Salad  Oyster  Patties 

Rolls  Olives  Lettuce  Sandwiches 

Fruit  Jelly        Peach  Bombe  Glace 

Cakes    Bonbons     Coffee 

Bouillon  in  Cups 

Lobster  Salad  Chicken  Croquettes 

Nut   Sandrviches        Tomato  Jelly   Sandwiches 

Peach  Charlotte        Strawberry  Mousse 

Meringues         Coffee 


TABLE  ARRANGED  EOR  A  CHRISTMAS  SUPPER 
TABLE  ARRANGED  FOR  BRIDAL  PARTY 


XI 


THE  CORRECT  SERVICE  FOR  FORMAL  AND  AFTER- 
NOON AND  EVENING  FUNCTIONS 

In  planning  for  a  formal  entertainment  the 
young  housekeeper  will  do  well  to  remember 
that  such  hospitality  assumes  a  more  or  less 
elaborate  character,  and  unless  one  can  com- 
mand handsome  table-furnishings,  experienced 
service  and  a  skilled  chef,  it  will  be  found  bet- 
ter to  return  one's  social  obligations  by  a  series 
of  small  informal  affairs,  already  described. 

Probably  the  most  popular  phase  of  formal 
hospitality  is  a  tea  or  afternoon  reception  util- 
ized either  as  a  means  of  introducing  a  debu- 
tante into  society  or  given  in  honor  of  a  young 
bride.  As  in  both  instances  the  guests  will  be 
continually  arriving  and  departing,  the  re- 
freshments should  be  distinctively  of  a  buffet 
nature,  with  the  addition  of  attractively  deco- 
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rated  frappe  tables,  in  the  library  or  music- 
room,  which  are  provided  for  those  guests  who 
do  not  care  to  avail  themselves  of  the  more  sub- 
stantial edibles  furnished  in  the  dining-room. 
These  tables  should  be  presided  over  by  three 
or  four  intimate  friends  of  the  hostess.  If  the 
size  of  the  room  permits,  it  will  be  well  to  group 
in  artistic  positions  adjacent  to  the  tables  ferns 
and  flowering  plants,  with  a  few  comfortable 
chairs. 

In  decorating  the  tables  strive  to  have  them 
entirely  dissimilar.  A  charming  effect  for  the 
frappe  table  is  carried  out  by  covering  the 
table  with  a  round  Renaissance  cover;  directly 
in  the  centre  may  be  placed  the  cut-glass  punch- 
bowl filled  with  cafe  frappe,  accompanied  by 
an  array  of  crystal  cups  resting  on  white-and- 
gold  plates ;  slightly  to  the  right  arrange  a  high 
vase  filled  with  chrysanthemums  and  forget- 
me-nots,  and  to  the  left  in  about  the  same  posi- 
tion a  four  or  five-branched  gilt  candelabrum 
fitted  with  yellow  candles  and  shaded  by  shades 
of  yellow  crepe  paper,  silk  or  chiffon. 
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Even  with  the  services  of  a  caterer  at  her 
disposal,  the  housewife  may  add  many  tasteful 
touches  to  the  table.  A  pretty  color  scheme 
for  the  tea-table  is  a  combination  of  delicate 
pink  and  white. 

First  cover  the  polished  surface  with  a  hand- 
some damask  cloth,  (under  w^hich  is  slipped  the 
customary  asbestos  pad,)  and  arrange  in  the 
centre,  resting  on  a  centre-piece  adorned  with 
large  single  chrysanthemums  embroidered  in 
pink-and-white  silk,  a  cut-glass  vase  filled  with 
long-stemmed  white  chrysanthemums,  the 
petals  of  which  are  tinged  with  pink;  at  the 
four  corners  of  the  table  place  huge  clusters  of 
the  same  flowers,  tied  in  place  with  loops  and 
ends  of  wide  satin  ribbon.  The  eifect  of  the 
decorations  may  be  further  enhanced  by  the 
rosy  glow  diffused  from  the  softly  shaded  wax 
or  paraffin  tapers  held  in  silver  candelabra, 
and  matching  in  tint  the  predominating  tone 
of  the  other  decorations. 

At  each  end  of  the  table  may  be  arranged 
respectively  the  tea  and  coffee  service,  or  the 
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chocolate  and  lemonade  service;  and,  as  the 
rooms  at  a  crowded  reception  are  apt  to  be- 
come very  warm,  both  a  hot  and  a  cold  bever- 
age are  to  be  recommended.  These  should  be 
under  the  charge  of  two  ladies  selected  for  that 
purpose,  who  are  requested  by  the  hostess  to 
pour  for  her  during  the  hours  of  the  reception, 
competent  waiters  being  in  readiness  to  pass 
the  filled  cups.  Daintily  arranged  platters  of 
tongue  and  chicken,  olive,  lettuce  and  tomato 
aspic  sandwiches,  salad  rolls,  small  fancy  cakes 
iced  with  vanilla  frosting  may  also  be  placed 
on  the  table.  The  following  menu  is  sug- 
gested: 

Clam  Bouillon  in  Cups 

Chicken  Salad         Lobster  Croquettes 

Sweetbread  Patties 

Fruit   Jelly     Fancy    Ices     Assorted   Cakes 

Coffee       Tea      Bonbons 

The   service   of  these   closely   follows   the 
buffet  refreshments  previously  described. 
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For  a  formal  card  party,  given  in  either  the 
afternoon  or  evening,  perhaps  in  honor  of 
some  friend  who  may  be  visiting,  the  refresh- 
ments are  usually  served  at  the  small  card- 
tables  at  which  the  players  are  seated.  This  is 
decidedly  the  best  plan  if  a  large  number  of 
guests  are  being  entertained,  and  is  particu- 
larly recommended  if  a  very  elaborate  sup- 
per is  to  be  served,  as  undoubtedly  one's 
friends  can  appreciate  and  enjoy  the  viands 
provided  far  more  when  comfortably  seated 
than  when  standing  in  a  crowded  supper-room, 
holding  a  plate  and  napkin  in  one  hand,  a  fork 
in  the  other,  and  vainly  trying  to  avoid  the  wait- 
ers and  take  up  as  little  room  as  possible.  In 
arranging  with  your  caterer  for  such  an  enter- 
tainment, insist  that  the  small  damask  cloths 
used  for  covering  the  tables  shall  be  alike  in 
size  and  design  and  that  the  candlesticks  or 
candelabra,  as  w^ell  as  the  candle  shades,  shall 
be  similar  in  construction,  productive  of  a  har- 
monious effect  of  the  room  when  the  guests  are 
seated. 
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Floral  decorations  are  not  required,  al- 
though, if  the  entertainment  is  held  in  the 
afternoon,  bunches  of  roses  or  violets  may  be 
laid  at  each  cover,  intended  as  souvenirs  for 
each  of  the  guests.  The  individual  flat  silver 
at  each  cover  is  governed  by  the  menu  to  be 
served,  and  care  should  be  exercised  that  the 
tables  are  not  overcrowded  with  unnecessary 
articles ;  and  at  least  one  waiter  should  be  pro- 
vided for  every  eight  guests,  so  that  all  may  be 
correctly  and  quickly  served,  without  haste  or 
confusion.  Slightly  less  elaborate  refresh- 
ments may  be  served  at  an  afternoon  function 
than  in  the  evening,  and  the  two  following 
menus  are  suggested  for  each  occasion: 


MENU  FOR  AFTERNOON  CARD  PARTY 

Chicken  Bouillon 

Lobster  Farci         Brown  Bread  Sandwiches 

Boned  Turkey       Mayonnaise  of  Celery       Rolls 

Biscuit  Glace       Individual  Charlotte 

Coffee       Cake       Bonbons 
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MENU  FOR  EVENING  CARD  PARTY 

Bisque  of  Oyster,  in  Cups  Bread-Sticks 

Mushroom  Patties  Olive  Sandwiches 

Small  Birds  in  Aspic  Jelly  Rolls 

Salmon  Salad     Cheese  Straws 

Biscuit  Tortoni  Fancy  Creams 

Coffee  Assorted  Cakes  Confections 

Selecting  the  first  menu  as  an  example,  the 
chicken  bouillon  is  poured  in  the  pantry  into 
bouillon  cups,  these  being  placed  on  dessert 
plates  of  slightly  larger  dimensions  than  the 
saucers;  or,  if  preferred,  service  plates  may 
be  placed  at  each  cover,  and  the  bouillon  cups 
placed  by  the  waiters  directly  on  them  at  the 
table.  In  the  same  manner  the  large  dinner- 
sized  napkins  may  either  be  arranged  upon  the 
service  plate  or  passed  after  the  guests  are 
seated.  With  this  course  pulled  bread  or  tiny 
salted  crackers  may  be  served,  followed  by  the 
hors  d'ceuvre.  The  next  course,  consisting  of 
the  lobster  farci,  is  served,  artistically  gar- 
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nished,  on  warmed  breakfast  plates,  accom- 
paned  by  the  bread-and-butter  sandwiches 
daintily  arranged  on  a  platter  resting  on  a 
small  linen  doily.  At  the  conclusion  of  this 
course  the  boned  turkey  is  carved  in  the  pantry, 
one  meat  slice  being  served  as  a  portion.  These 
are  arranged  on  individual  plates  sufficiently 
large  in  size  to  allow  of  the  salad  service  also. 
Small-sized  dinner  rolls  should  accompany 
this  course. 

The  sweet  or  dessert  course,  consisting  of 
the  biscuit  glace  and  tlie  charlotte,  are  served 
together  on  a  plate  of  suitable  size,  the  biscuit 
glace  in  an  ornamental  case  or  box,  and  the  in- 
dividual charlotte  resting  on  a  small  lace-paper 
doily.  Frequently,  to  facilitate  the  service, 
two  or  three  fancy  cakes  are  added  to  the  same 
plate,  or  the  cake  may  be  passed.  The  coffee 
is  then  poured  in  small  after-dinner  coffee 
cups,  one  lump  of  loaf  sugar  being  placed 
on  the  saucer  of  each  cup  before  being  passed 
to  the  guests,  after  which  small  silver  bonbon 
dishes  may  be  placed  on  each  table,  filled  with 
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SMALL    TABLE    ARRANGED    FOR    SERVING    REFRESHMENTS    AT 
A   FORMAL   DANCE 
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confections.  In  planning  for  a  formal  even- 
ing dance  or  reception,  general  practice  favors 
rather  simple  buffet  refreshments  during  the 
early  hours  of  the  function,  with  an  elaborate 
hot  supper  served  in  courses  immediately  pre- 
ceding the  cotillon.  This  is  a  particularly  de- 
sirable method  for  those  who  have  a  large  list 
of  acquaintances  and  are  extensively  enter- 
tained during  the  winter  months,  as  in  this  way 
it  is  permissible  to  attend  two  or  three  affairs 
in  one  evening,  having  a  cup  of  bouillon  with 
one  hostess,  a  sandwich  and  cup  of  hot  coffee 
with  another,  and  remaining  for  the  cotillon 
and  supper  at  the  home  of  your  best-known 
hostess  or  where  the  majority  of  your  friends 
are  present. 

At  the  present  moment  dinner  dances  are 
also  much  in  vogue,  and  differ  only  from  the 
formal  dance  in  the  fact  that  a  formal  dinner 
precedes  the  evening  entertainment,  so  accu- 
rately timed  that  one  arises  from  the  table  only 
to  welcome  the  first  arrival  of  guests.  The 
buffet  refreshments  are  served  from  a  long 
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table,  generally  arranged  across  one  end  or 
corner  of  the  dining-room.  This  should  be 
simply  decorated  with  flowers,  shaded  candles 
in  candlesticks  or  candelabra,  and  the  other 
lights  of  the  dining-room  being  so  disposed 
that  the  daintily  spread  table  is  the  most  con- 
spicuous object  as  the  guests  enter. 

Select  a  color  scheme  for  the  motif  of  the 
table  decoration,  never  trusting  such  an  im- 
portant point  to  the  caterer,  who  only  too 
often  consults  his  own  resources  and  conveni- 
ence, sometimes  totally  at  variance  with  your 
dining-room  furnishings  and  appointments. 
Hot  coffee,  bouillon  and  chocolate  should  be 
provided  as  well  as  cafe  frappe  and  an  iced 
punch,  accompanied  by  sandwdches  of  all  de- 
scriptions, smaU  hot  rolls,  bread-sticks  and 
fancy  cakes,  and,  as  nearly  all  young  people 
are  extravagantly  fond  of  sweets,  bonbons, 
glace  nuts,  and  a  variety  of  confections 
arranged  in  small  silver,  crystal  and  china  re- 
ceptacles may  be  effectively  added  to  the 
table. 
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It  is  also  an  excellent  plan  for  the  uninitiated 
when  engaging  a  caterer,  to  stipulate  exactly 
what  she  desires,  and  expects  to  pay;  this  is 
generally  determined  by  a  certain  fixed  sum 
per  plate,  and  it  is  also  well,  unless  the  hostess 
has  a  very  long  purse,  to  request  that,  as  she 
contracts  for  so  many  portions  of  salad,  cro- 
quettes, quarts  of  bouillon,  etc.,  all  edibles  left 
after  the  feast  shall  remain  for  her  to  dispose 
of  as  she  deems  best. 

The  supper  refreshments  are  preferably 
served  at  small  tables,  as  above  described,  al- 
though preceding  the  supper  hour  the  dining- 
room  may  be  closed  and  the  large  table  rear- 
ranged for  the  service  of  the  more  elaborate 
edibles.  In  the  latter  case,  strive  to  change 
entirely  the  effect  of  the  table  decoration,  se- 
lecting a  decided  contrast  in  coloring,  table  fur- 
nishings, arrangement  of  the  glass,  silver  and 
china  as  well  as  the  flowers,  remembering  that 
warm  color  effects  of  red,  rose  pink  and  yellow 
are  always  acceptable  and  appropriate  during 
the  late  autumn  and  mnter  months.    A  charm- 


126    SERVING   AND    WAITING 

ing  combination  may  be  carried  out  as  follows : 
Cover  the  table  with  a  handsome  cloth,  with  in- 
sertions and  entre-deucc  of  Cluny  lace,  arrang- 
ing in  the  centre  of  the  table  in  a  large  gilded 
wicker  basket  a  great  sheaf  of  American 
Beauty  roses  edged  with  a  border  of  delicate 
maidenhair  fern;  on  each  side  of  the  floral 
decoration  place  massive  gilt  candelabra,  fitted 
with  pink  candles  and  large  pink  satin  Empire 
shades,  painted  in  rose  design  and  bordered 
with  a  fringe  of  pink-and-white  crystal  beads. 
Confectioners'  pieces  of  spun  sugar  or  nougat, 
filled  with  crystallized  fruits  and  candied  nuts ; 
elaborate  aspic  dishes,  decorated  salads,  richly 
garnished  platters  of  cold  game,  pates,  and 
other  delicacies  are  also  placed  on  the  table, 
accompanied  by  dainty  platters  of  brown  and 
white  bread  sandwiches,  small  salad  rolls, 
olives,  salted  nuts  and  a  variety  of  confections. 
These  articles  will,  of  course,  embody  and  carry 
out  as  far  as  possible  the  vivid  pink  of  the 
roses,  with  here  and  there  a  touch  of  green 
added   in   complement  to   the   green   of  the 
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maidenhair  fern  which  accentuates  the  other 
decorations.  A  pink  china  service  throughout 
should  be  used.  An  excellent  menu  is  sug- 
gested below: 

Clam  Broth  Oyster  Bouillon 

Olives  Bread-Sticks  Canapes   Lorenzo 

Terrapin  Lobster  a  la  Newburg 

Chicken  Croquettes  Sweetbread  Patties 

Sandwiches  Parker  House  Rolls 

Galantine  of  Chicken         Larded  Game  in  Aspic 

Chicken  Salad        Mayonnaise  of  Salmon 

Asparagus  Salad        Cheese  Patties 

Pistachio  Charlotte  Wine  Jelly 

Strawberry  Mousse 

Coffee        Cake  Bonbons 

It  is  naturally  intended  that  the  guests  be 
consulted  in  regard  to  their  preference  in  each 
course  before  being  served.  This  is  accom- 
plished by  the  trained  waiter  inquiring,  "  Ter- 
rapin or  lobster,  madam? "  The  chicken  cro- 
quettes and  patties  are  sometimes  served 
together  on  one  plate,  in  the  same  manner  as 
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the  dessert  service;  but  with  these  two  excep- 
tions a  selection  of  one  edible  constitutes  a 
course.  Napkins  of  dinner  size  are  first  passed 
to  the  guests,  followed  by  the  bouillon,  and 
then  the  other  courses  in  the  order  mentioned. 


XII 

THE  SERVICE  FOR  CHRISTMAS  DAY 

Of  all  days  in  the  year  Christmas  should  be  re- 
served for  home  gatherings,  and  for  the  young 
housekeeper  the  idea  of  celebrating  the  first 
Christmas  dinner  in  the  new  home  is  filled  with 
delightful  possibilities. 

Begin  your  preparation  some  time  in  ad- 
vance, arranging  for  dainty  name  cards  and 
souvenirs  appropriate  to  the  day.  These  may 
consist  of  tiny  baskets  t\vined  with  holly  and 
filled  with  home-made  sweets  and  confections 
and  are  easily  prepared  at  home.  Novel  can- 
dle shades  for  the  candlesticks  or  candelabra 
may  also  be  in  readiness.  They  should  be  of 
liberal  dimensions,  (as  large  candle  shades  seem 
to  be  coming  into  vogue,)  and  may  be  fash- 
ioned from  crepe  paper  printed  in  a  realistic 
holly  design,  adorned  with  a  knot  of  bright 
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crimson  ribbon,  through  which  is  thrust  a  spray 
of  natural  holly. 

At  least  two  weeks  before  Christmas,  if  a 
plum-pudding  is  to  form  the  chef  d'ceuvre  of 
the  dinner,  it  should  be  carefully  made  and 
boiled,  to  be  reheated  at  serving  time.  The 
napery,  silver,  china  and  glassware  must  also 
be  carefully  gone  over,  so  that  if  there  is  a 
shortage  in  any  department  it  may  either  be 
replaced  or  arrangements  perfected  for 
washing  certain  sets  of  plates  between 
courses. 

The  day  preceding  Christmas  Eve  should  be 
devoted  to  marketing,  so  that  the  housewife 
may  be  sure  that  the  supplies  are  all  on  hand 
ready  to  begin  the  culinary  work  early  the  fol- 
lowing morning. 

As  breakfast  is  the  first  meal  to  be  disposed 
of,  it  should  receive  first  consideration  from 
the  hostess,  and  as  it  will  naturally  be  early,  it 
should  be  simple,  so  that  it  may  be  easily  pre- 
pared and  quickly  cleared  away.  The  follow- 
ing menu  is  suggested: 


A    NOVEL    PLACE    CARD 
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Mandarins  and  Malaga   Grapes 

Oatmeal      with      Whipped      Cream 

Breaded  Lamb  Chops 

Hashed    Browned    Potatoes 

Toast  Coffee 

Naturally  the  Christmas  dinner  will  claim 
the  largest  share  of  the  housekeeper's  atten- 
tion. As  examples  of  the  two  extremes  of  elab- 
orateness and  simplicity  the  following  menus 
are  given : 

Oysters  on  the  half  shell 

Olives  Celery  Anchovy  Crackers 

Clear  Soup  Pulled  Bread 

Mushroom  Patties 

Roast  Turkey,  Chestnut  Stuffing        Scalloped  Potatoes 

Peas  in  Turnip  Cups        Hominy  Croquettes 

Cranberry  Jelly        Spiced  Peaches 

Ginger  Sherbet 

Roast  Venison 

Lettuce  Salad  Cheese  Pasties 

Plum  Pudding,  Hard  Sauce 

Nut  Glace  Fancy   Cakes 

Bonbons  Coffee  Nuts  and  Raisins 


132    SERVING   AND   WAITING 

Oyster  Bisque  Crackers 

Olives  Celery 

Devilled  Spaghetti 

Roast  Turkey  Stewed  Cranberry 

Glace  Potatoes  Creamed  Cauliflower 

Tomato  Jelly  Salad       Cheese  Balls 

Plum  Pudding,  Custard  Sauce 

Nuts  Coffee  Confections 

After  tlie  turkey  is  properly  stuffed  and 
trussed  ready  for  roasting,  the  cranberries  may 
be  stewed,  the  mayonnaise  made,  and  as  far  as 
possible  the  culinary  preparations  for  the  din- 
ner completed. 

In  arranging  for  the  Christmas  supper, 
while  many  people  seem  to  be  endowed  with 
extraordinary  digestion  at  this  festive  season 
of  the  year,  it  is  best  not  to  have  a  heavy  and 
elaborate  supper  following  the  Christmas  din- 
ner, and,  as  it  will  probably  not  be  served 
before  eight  o'clock,  plan  to  have  it  of  an  in- 
formal character.  For  such  a  supper  the  fol- 
lowing menu  will  be  found  enjoyable  and 
simple  to  serve : 
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Clam  Bouillon  Crackers 

Sweetbreads  a  la  Nervburg  Rolls 

Mayonnaise  of  Celery  Cheese  Wafers 

Chocolate 

The  menus  for  all  the  meals  should  be 
plainly  written  on  slips  of  paper,  one  set  being 
pinned  up  in  the  kitchen  and  another  in  the 
butler's  pantry,  where  they  may  be  consulted 
if  a  question  arises  as  to  the  correct  service  of 
the  courses. 

Serve  the  breakfast  in  the  same  manner  as 
described  in  the  second  chapter,  clearing  the 
table  immediately  after  the  meal,  so  that  it 
may  be  arranged  for  the  dinner. 

For  twelve  guests  the  table  should  be  at  least 
twelve  feet  long,  so  as  to  allow  plenty  of  space 
between  the  covers,  as  the  most  artistic  effects 
will  be  spoiled  if  the  table  is  overcrowded. 
Cover  the  polished  surface  w4th  a  large  asbes- 
tos pad  and  then  with  the  damask  dining-cloth. 
It  will  be  found  an  excellent  expedient,  after 
the  cloth  is  symmetrically  laid  in  position,  to 
remove  the  creases  in  which  it  has  been  folded 
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by  ironing  with  a  warm  iron.  Exactly  in  the 
centre  of  the  table  place  a  large  five-pointed 
star  cut  from  red  satin,  accentuating  each 
point  with  a  handsome  cluster  of  holly ;  resting 
upon  this  may  be  the  central  decoration,  con- 
sisting of  a  high  standard  fruit  dish  filled  with 
golden  oranges,  polished  red  apples,  bananas, 
hothouse  grapes  and  surmounted  by  a  luscious 
pine.  At  equal  distances  on  each  side  of  the 
centre-piece  set  the  silver  candelabra,  fitted 
with  green  wax  candles  and  the  holly  shades 
before  described.  Small  cut-glass,  silver,  and 
china  dishes,  holding  shredded  celery,  salted 
peanuts,  almonds,  large  pitted  olives,  candied 
cherries  and  pistachio  bonbons  may  also  be 
added  to  the  table,  producing  a  charming 
Christmas-like  effect  so  appropriate  to  the  holi- 
day season. 

The  individual  cover  service  will,  of  course, 
conform  to  the  menu  provided,  beginning  with 
either  oysters  on  the  half  shell,  or  a  soup  course, 
as  the  hostess  may  prefer.  If  the  former  is 
selected,  as  shown  in  the  illustration,  a  hand- 
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some  service  plate  is  used,  upon  which  is  laid 
a  small  dimier  roll  resting  on  a  large  hem- 
stitched napkin.  To  the  left  of  the  service 
plate  arrange  an  oyster  fork  and  three  silver 
forks ;  to  the  right  a  soup-spoon,  one  large  sil- 
ver-handled steel-bladed  knife,  a  teaspoon  and 
after-dinner  coffee-spoon,  the  additional  flat 
silver  needed  for  the  succeeding  courses  being 
supplied  by  the  waitress.  Adjacent  to  the  ser- 
vice plate  may  be  placed  the  souvenir,  holding 
the  name-card  legibly  inscribed  with  the  guest's 
name,  and  nearly  touching  the  tip  of  the  knife- 
blade  place  the  crystal  water-tumbler. 

The  oysters  or  clams  may  be  arranged  on  a 
breakfast  plate,  resting  on  a  bed  of  cracked 
ice,  tastefully  garnished  with  lemon  and 
placed  on  the  service  plates  before  dinner  is 
announced. 

After  the  oyster  plates  are  removed,  the 
soup,  in  a  silver  tureen,  is  placed  in  front 
of  the  hostess,  who  serves  one  ladleful  in  a 
warmed  soup-plate  to  each  guest  as  a  por- 
tion.    Following  the  soup,  the  hors  d'oeuvres 
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are  served  and  warmed  plates  substituted  for 
the  patties  or  fish  course.  These  may  be  served 
either  on  individual  plates  or  passed  on  a  large 
platter. 

The  turkey,  garnished  with  the  hominy  cro- 
quettes, parsley  and  large  glace  chestnuts  and 
browned  to  a  turn,  should  be  carved  by  the  host, 
the  hostess  meanwhile  dishing  the  cranberry 
jelly  into  small  crystal  sauce  plates,  and  after 
each  guest  has  been  served  with  these  time-hon- 
ored dainties  the  vegetables  may  be  passed, 
beginning  with  the  potato.  While  this  course 
is  in  progress  the  ginger  sherbet  may  be  placed 
in  small  sherbet  or  punch  glasses,  ornamenting 
each  with  candied  cherries  and  thin  slices  of 
citron  cut  in  the  form  of  a  holly  spray,  the 
table,  of  course,  being  cleared  of  all  unneces- 
sary articles  before  the  sherbet  service  is 
brought  in.  The  game  course,  if  a  particu- 
larly ornamental  one,  may  be  carved  and 
served  by  the  host.  The  salad  course — a  salad 
dressed  with  a  French  dressing, — is  served  by 
the  hostess. 
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During  the  salad  course  the  plum  pudding 
should  be  dished  on  a  large  platter  and  lav- 
ishly decorated  with  holl}^  a  handsome  cluster 
resting  directly  on  top  and  lumps  of  sugar 
dipped  in  alcohol  should  be  added  at  each  end, 
so  that  the  pudding  may  arrive  in  its  tradi- 
tional blaze  of  glory  when  the  waitress  applies 
the  lighted  match,  just  before  placing  it  in 
front  of  the  hostess.  After  the  salad  is  re- 
moved the  table  should  be  neatly  crumbed  and 
cleared  for  the  dessert  service,  of  the  pudding, 
fruit,  nuts  and  raisins  in  order. 

A  novel  idea  is  to  serve  the  ice-cream  in  the 
form  of  miniature  snowballs,  ornamented  with 
a  border  of  holly  berries.  These  are  easily 
made  by  freezing  the  cream  very  hard  and 
forming  the  balls  with  butter-paddles  that  have 
been  soaked  in  ice-water,  placing  them  on 
small  dessert  plates  resting  on  a  lace-paper 
doily. 

When  the  cream  plates  have  been  removed, 
fruit  plates  are  distributed  accompanied  by 
fruit  knives,  and  the  fruit,  bonbons  and  nuts 
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and  raisins  are  then  passed  by  the  waitress,  who 
then  serves  coffee. 

Before  the  maid's  departure  for  her  share  of 
the  Christmas  holiday,  instruct  her  to  leave 
everything  in  readiness  so  that  the  supper  may 
be  quickly  gotten.  Place  in  the  centre  of  the 
table,  resting  on  a  circular  mat  of  flat  holly,  a 
slender  glass  vase  filled  with  white  chrysanthe- 
mums, twined  almost  its  entire  length  with  a 
rope  of  holly.  At  each  end  of  the  table  may  be 
arranged  the  chocolate  service  and  the  chafing- 
dish,  and  as  the  supper  is  intended  as  a  very 
informal  function,  the  salad  attractively  gar- 
nished in  a  cut-glass  salad  bowl  may  also  be 
placed  on  the  table,  as  well  as  the  olives,  cheese 
wafers  and  rolls.  Arrange  at  each  cover  the 
service  plate,  holding  the  napkin  and  a  small 
pointed  tea-roll  with  a  cluster  of  holly  laid 
across  each  napkin ;  to  the  left  of  the  plate  two 
silver  breakfast  forks  and  to  the  right  a  bouil- 
lon spoon,  silver  tea  knife  and  a  chocolate 
spoon. 

Heat  the  clam  bouillon  over  a  small  alcohol 
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lamp  arranged  on  the  serving  table,  so  that  it 
may  be  poured  at  once  into  the  bouillon  cups 
as  soon  as  the  guests  are  seated.  While  the 
bouillon  is  being  served  and  eaten  the  hostess 
may  be  preparing  the  sweetbreads  a  la  New- 
burg  in  the  chafing-dish,  serving  them  on 
warmed  breakfast  plates  accompanied  by  the 
rolls,  after  the  removal  of  the  bouillon  cups. 
At  the  conclusion  of  the  hot  entree  course,  the 
hostess  serves  the  mayonnaise  of  celery  on 
dainty  salad  plates,  after  which  the  cheese 
wafers  are  passed.  ^leanwhile  some  friend 
present  may  be  requested  to  pour  the  chocolate. 
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